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H0¥  DO  YOU  FEEL  A50ITT  THE  FOOD  SITTTATIOIT? 


Do  you  "believe  your  neigh"bors  hR.ve  hoarded  food?    Do  vou  "believe  thev'll  try 
to  get  around  food  rationing?    Do  you  feel  you're  not  "being- SllowAd^ RnQu^:h.  fo(5cl 
under  rationing?    Those  are  questions  asked  a  re-presentative  group  of  American 
housewives  in  a  recent  survey.     It  was  found  that  a  considerable  -nroportion  of  them 
d£  "believe  these  things,  and  if  that  is  true,  it  seems  logical  to  assume  that  these 
j^eonle  are  likely  prosnects  for  "black  markets. 

You  "broadcasters  can  give  important  information  as  to  what  "black  markets  Bre, 
and  this  knowledge  may  play  a  hie-  -nart  in  the  camT)ai^Tn  to  stamp  them  out.     Here  are 
some  facts  v^hich  you  ma;;-  like  to  use  in  your  hroa.dcasts: 

Black  Markets  are  not  confined  to  meat  alone;     moat  is  the  most  vicious,  "but  the 
neighborhood  grocer  as  well  as  the  "butcher  is  running  a  "black  market  if  he  violates 
rationing  rules. 

Black  Markets  are  not  dirty  little  stores  tucked  a.iirav  in  side  streets:   the  grocer 
who  gives  an  extra  can  of  fruit  juice,  or  an  extra  quart er-nound  of  "butter  is  run- 
ning a  "black  market. 

I'etailer  who  operates  entirely  v/ithl'n  the  law  is  likelv  to  hear  nothing  hut 
complaints .     Any  food  retailer  is  under  constant  -pressure  f  rora  his  customers  to  op- 
erate illegally.     Make  food-shoppers  realise  that  the-''-  must  not  --^sk  for  favors. 
Prejudice  the  -nuhlic  in  favor  of  the  man  who  lives  up  to  the  regulations. 

These  new  sa"boteurs,  the  Black  Ma„rketeers,  have  expanded  their  Q-perations  as  our 
shortages  have  grown.     Tell  your  listeners  that  sometimes,  indeed,  the  growing 
s_tocks  in  the  Black  Markets  ha\^e  caoised  the  shortages. 

Black  Markets  exist  before  our  very  eyes.    Everyone  should  realize  this,  and  should 
taught  to  recognize  them. 
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THE  ITEM  POIITT  v.^LTJES 

The  prmoiancpment  of  nev; --point  vaLiies  on  some  T.rocesped.  foods  cont^^ned  srood 
news  for  many  Teor.le.     The  removal  of  all  drii^^d  .^nd  dehydrated  fruits  and  of  PTrole 
juice  from  the  ration  list  should  "be  a  real  hel-n  to  the  hom.enaker.     So  should  "be 
the  red^uction  in  T^oint  values  of  fruit  and  vegetahle  .juices  and  deh-"-drp.ted  sour)S. 

\  . 

Pri-ines  sre  a  popular  'brea''':f ast  fruit,  as  vrell  as  a.  dessert,  a.nd  thev  m.av  now 
ap"near  more  f  reauently  _  at  all  meals.     Raisins  are  a  nutritious  and  delicious  ad- 
dition to  many  favorite  re,cipes,  and  the  homemaker  will  "be  fi;lad  to  have  them,  "back 
on  the  list  of .  unrationed  fruits.     An-ole  juice  is  a.  refreshipg.  dr.ink,  and  a  fine 
addition  to  t'ne  shelf  of  emer.sency  foods,  since  it  can  take'' the  -nla.ce  of  the 
m.ornine  orance  or  ^ra"pefruit  juice  on  occasion."'  'Fruit  and  ve.aeta'ble  juices  were  ^  ■ 
lowered  all  alon^c  the  line,  and  this  will  heir;  the  fam-'Ay  which  lik-s  a  class  of 
one  or  the  other  a^s  a.,  .diEmex.  p.Tjreti^er.  ,  ■.  . 

The  r.oint  value  of  dried  and  dehydrated  sou-os  has  "been  reduced  exactly  one- 
half,,  find  this  is  ,g;ood  nev's  to  the  "busv  homemaker,  who  has  'found  these  souds  a. 
\\relcone  short-cut  in  .  ineal  -planniniS. 

The  items  v;hich  have  "been  sriven  hi^rher  iDoint  values  f or  A-nril  were,  those  which 
sold  in  March  at  a  rate  faster  than  the  su-prily  situation  could  .support :ijinder  ra- 
tioning.    In  the  m.ain,  the  v^^lues  ori/?inally  estahlished  wo'rked  o^^t.  successfully,  - 
OPA  states,  and  the  changes  x-zhich  have  "been  made  are  intended  to  iron  out  the  in- 
equalities thai  rere  shown  to  "be  pres.ent.     The  flexi'bility  which  is  one. of  the 
chief  recomm.end.aticns  of  the  t>oint  system  of  r.ationing,  will  "be  emr^loved  in  the 
future  as  often  as  necessa.ry  to  keep  consumer,  demand  in  step  v.dth  the  Supply 
situation. 

■  ■    ■   kosher' I'-nilAT  POIHT  VALUES  ■        '  '    -  ■           ■  .  ■ 


A  list  of  the  point  values  of  TCosher  meats,  containing  7S  dif-^erent  items, 
will  "be  found  in  all  Kosher  peat  stores,  accordine;  to  a,  recent  OPA  announcement. 
The  ^if f  erence  ."'oetween  the  standard  ta'ble  of  consumer,  po^' nt  values  f>nd  the  fTosher 
ta"ble  represents  differences  in  meat  cuts. 

There,  are  five  main  cla.ssif  ications . .  .heef ,  veal,,  lam'b,  sa.usa.f:e  and  ready-to- 
eat  m.epts  ,  including-  variety  meats-.    -Va.lues-  rani^e  from-i.  to  Q- points  per  -po-und.  Of 
the  78  items  listed,  only  two  have  a  T)oint.  value  of  P  .po.ints. .  .dry  sau=:a^e---(such 
as  Salami)  ,  ajad  "h'oneless  shoulder  veal  or  clod.'    Slightly  m.ore  than"  one-fifth  of 
the  item,s  on  this  list  have  a,  6  point  value.     .Inproxima.tely  another  one-fifth  con- 
sists of  7  "point  and  S,  point  items  comhined, 

Ready~to-eat'  meats  are  represented  on  the  Kosher  list  "by  .'corned,  "beef  and 
tongues''  at  S  -points  each,  and  pastrami  at  7  ■  points.  ■- Accord-inif?- to- -the  instructions 
on  this  list,  the  rsoint  value  of  a,ny  other  ready-to-eat  meat  shall  be  determined 
"by  adding  2  points  "oer  "oound  to  the  point  value  of  the  uncooked  meat'  from  which  it 
is  prepared;   if  the  meat  is  "both  cooked  and  sliced,  3  points  -ner  pound  shall  "be 
added. 
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LESS  SPIC^  PLEASE '. 

Eood  Di Stribution  Order  1^,1  further  restricts  deliveries  of  spices  through 
civilian  consumer  channels  as  a  means  of  stretching  "oresent  stoc^'-s  of  th^se  im- 
ported comi^iodities .     The  order  is  effective  Anril  1.     The  new  and  old  ppckers' 
quotas,  for  the  quarter  A-nril  1  through  June  30,  h^sed  on  19^1  ■  deliveries  are  as 
follows:     "     '  ■ ,  . 


New  Qp.ota 

.  Prev.  Quota 

(i) 

ii) 

Hestricted  S"Dices — 

Black  pepper             . . 

•  ^5 

90 

Ca.ssia  (cinnamon) 

30  . 

50 

Cloves 

.  90 

100 

Ginger 

100 

115 

'  ■  Uo 

75 

iTutmeg 

"  6o 

75 

Pimento  (all  spice) 

100 

75 

White  pepper 

^5. 

75 

OBJECT:-  TO  ^ggSER-rg  ?aT  S'JPPLIES  FOR  BSSE>ttIj\L 

EDO  ^2,  wliich  re^nlace?" 'JPB  Order  M  7^  >  ■pro\"ides  more  definite  exemrition  of 
'certain  foods  r^nd  ind'.r.:- brial  nrodicts  'ased  "b^.'  the  Arnrv,.  l^'^fi"'^/' ,  find  oth^r  vrjar  peenci«=s 

from  quota  restrictions  on  fats  arid  oils.     Here  afcain  the  objective  is  to  reserve 

limited  supplies  of  fats  and  oils  for  ncrt  essential  heeds.     Quotas  f  or  .such  uses 
.as  edible- products ,  soaps  and  -printing  in'cs  ,  continue  unchanged,  but  previous 

quotas  on  paint*,  varnish,  rirotective' coatings ,  etc.,  are  reduced  from  70*^.  to  50"^. 

Quotas  .Tor ''  soap' made  f  ro.m  domesti'c  vegetable  oil  foots  and  fatty  acids,  are  reduced 

from  l^Oi  to  100^.  •  '  •      ,  ' ' "  ' 

■  The  rf^vised'auota,s  for  the  use  of  fats,  and  oils  in  -nroducing  civilian  e:oods 
based  on  manufacturers'  19^0~Ul'  average,  are  margarine,  ISO'^;     other  edible  prod- 
ucts, SBfo;     soap,  Shfo  of  prima.rv  fats  and  oils,  and  100*^  of  domestic  vegetable  oil 
foots;    paints  a,nd  protective  coatings,  50/^?  and  printing  inks,  90^., 

EDO  14-3,  -effective  April  1,  transfers  to  EDA .  adr.'ini  stration  of  1^'PB  Order  M  60. 
The  order  continues  the  restrictions  on  high  lauric  =^cid  oils,  such  as  coconut, 
babassu,  and  r>alm  kernel  oils  to  .-orocesses  in  which  an  amount,  of  glycerine,  is  prod- 
uced equal  to  the"  requirements  of  EDO  33°    '^^se  of  these  oils  in  any  a,mount  in  . 
oleoma.rga.rine,   shortening  an.d  cooking  fats  is  specifically  -hrohibited.  Exemptions 
are  provided  for  any  person  using  less  than  three  thousand  pounds  of  oil  per 
quarter. 

A  BRSIAK  EOR  THE  CiVlLIAlT  COFSTJl.tSIl    "  . .  ' 

Here's  good  n8ws...USDA  has  annomced  that  the  Eood  Distribution  Administra-. 
tion  will  soon  release  more  than  two  million  cases  of  canned  fruits  and. vegetables 
to  augment  civilian  supplies,     This  m.eans  about  ^8  million  cans  of  ordinary  size. 
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which  will  increr.se  the  nunlDpr  of  cans  each  of  us  will  set  "by  ptout  three.  These 
stocks,  nost  of  them  purchased  from  the  19^1  "op^ck,  hpvR  been  held  to  meet  emersency 
war  needs.     The  mp.in  items  on  the  list  of  released  foods  pre  cpuned  tomp.toes,  nePTs, 
pl';ams,  apples  and  peaches,  with  smaller  quantities  of  other  foods.     The- ■nlpfi  under 
whiqh  they  will  he  resold  into  commercial  channels  will  "be  annomced  soon-.  : 

At  the  same  time  the  transfer  of  ahout  12  million  cases  million ; cans)  of 

canned  fruits,  vegetables,  and  .juices,  -nrincipally  corn  and  peas,  from  the  Army  to 
FDA  was  announced.     These  supplies  will  "be  held  for  release  later,  in  meeting:  any 
emergency  food  situations,  either  for  civilipzi  use  or  for  the  armed  forces. 

-FmA  PLMS  TOR  ^k^ 

In  the  words  of  Secret-^ry  Vickard,  the  Mr.rch  19th  report  of  the  Crop  "RenortiniS 
Board  on  nrospective  plaxitings  for  19^3  "contains  some  of  the  most  sratifyins:  news 
the  country  has  had  in  p.  long  tim.e."    Mr,  Wickard  v^ent  on  to  say  that  the  nrospec- 
tive increp.ses  over  last  yepjr's  record  highs  axe  a  tribute  to  the  determination 
of  our  fp.,rmers  to  see  that  they  make  the  grea,test  possible  contribution  to  victory. 

The  dinner  table  will  benefit  by  many  of  the  scheduled  increases.    Here  are 
some  of  the  figures: 

Potatoes !     The  estimated  increase  in  -notp-to  acreage  for  19^3  over  19^?-  is  I3.6 
percent. 

S'weet  Potatoes;     Growers'  intentions  are  to  increase  sweet  notato  acrspfje  lU.S-  - 

percent  over  19^2.  ' . 

Dry  Beans;     An  even  larger  increase  of  this  imriort^nt  cron  is  nlpnned.  The 

prospective  acreage  for  I9U3  is  16.2  •percent  above  IQU2 . 
.Dry  .Peas ;     The  estimatr-d  increase  for  dry  -peas  amounts  to  the  considerable  figure 

of  35*1  percent .. .1/3  more  than  in  19^2. 
Peanuts;     The  acreage  nlaoited  in  19^3  is  expectr^d  to  show  pji  increase  of  12,5 

.  percent  over  the  acreage  .-olanted  last  snring,  not  including  that  inter- 
.  planted  with  other  crops.     It.  is  the  largest  acreage  of  -neanuts  on 
record. 

Smokers  will  be  interested  in  the  prospective  planting  of  tobacco;  the  report 
indicates  that  1.6  percent  more  of  all  types  will  be  planted  this  spring  than  last 
year. 

Increases  are  expected  on  several  other  important  cro-ns,  such  ps  corn,  all 
spring  wheat,  flaxseed,  all  sorghums,  pud  soybeans. 

PLAITS  POR  PHESERVITTG- 

Tell  yo-or  listeners  thPt  the  home  canning  situation  looks  more  favorable  than 
it  did  a  while  ago...WPB  is  making  every  effort  to  pssure  plenty  of  glass  .jars, 
rubber  rings  pjid  cove.rs  to  seal  those  jars,  and  a  doubled  supnl"^''  of  -nressure 
cookers,  which  pre  needed  to  process  such  non-acid  vegetables  as  brans  and  corn.  • 
A  recent  order  released  enough  meta.1  to  permit  majiufacture  of  morp  than  3  "billion 
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new  lids.     It's  estimated  that  more  than  2  "billion  old  covers  which  can  he  us^d 
over  are  in  consumers'  hands  already,  and  these  will  need  only  new  jar  rin^s. 

As  for  the  glass,  jars  ,  there  will  "be  plenty.    Most  thrifty  homemakers  save 
jars  anyway,  and  as  many  commercially^  packed  foods  are  now  app,?aring  in  glass 
anstea.d  of  tin,  there'll  he  m.o're  to  save  in  1P^3-  least  ^00  million  jars  ex- 

pressly for  home  canning  are  expected  to  he  nroduced  this  year,  which  is  twice 
as  many  as  we  had  in  19^2. 

Pressure  cookers  v/ill  he  in  great  demand  this  year,  and  1^0,000  are  to  he 
made. twice  as  many  as  last  year.    As  you  doubtless  know,  direct  war  needs  have 
taken  the  critical  steel  that  goes  into  the  manufacture  of  pressure  cookers.  The 
new  ones,  holding  7. one-quart  jara,.\\rill  he  made  according  to  the  standard,  pre- 
war design,  so  that  hew  dies  will  not  he  necessary,    A  plan  of  distribution  is 
being  worked  out  by  USDA  and  will  be  announced  ahead  of  the  time  the  cookers  ^^rill 
be  available.     During  the  next  few  vreeks,  v/oraen  who  are  intending;  to  "put  up"  the 
product  of  their  "Victory  Gardens  might  well  make  their  -nlans  for  next  summer's 
preserving,        ,     j  .  . 

WHAT'S  DT  A  NAME? 

Don't  say  "meatlegger" '.     That's  the  reouest  of  the  manae-er  of  the  Campaign 
Against  Black  Markets.    He  points  out  that  this  name  for  the  dealer  in  illegal 
meat  has  too  close  a  connection  with  the  name  "bootlegger"  apTolied  to  the  dealer 
in  illegal  liquor,  during  prohibition  days.    To  many,  the  bootlegger  was  a  friend.. 
...the  man  who  helped  him  to  get  the  liquor  he  wanted.    We  don't  want  anybody  to 
feel  that  the  man  who  handles  illegal  meat  is  a  good  man  to  know, . .because  he's 
no  friend  tp  anybody.     If  the  bootleg  liquor  was  no  good  and  made  a  man  sick,  the 
rest  of  the  family  was  not  badly  affected.     If  the  meat  bought  in  a  black  market 
is  bad,  hOMreT&T ,  the  whole  family  will  be  affected.    Even  If  the  meat  is  good, 
but  is  priced  exhorbitantly ,  the  higher  cost  of  meat  sold  in  this  vray  will  mean 
that  many  families  cannot  get  the  meat  they. need. 

.You  radio  people  can  do  a  lot  to  help  in  the  fight  against  black  markets  by 
eliminating  the  word  associated  with  bootleggers. 

PROGRAM  NOTES  .  . 

WHite  House  Easter  Egg  Rolling. . .Out  For  the  Duration! 

The  merry  click  of  colliding  Easter  eggs  and  the  occasional  wail  of  the 
temporarily  misplaced  youngster  in  the  White  House  grounds  will  .be  missing  from 
the  Washington  scene  on  Easter  Monday  of  19^3 •  VJhite  House,  setting  an  ex- 

ample for  the  Nation,  has  cancelled  the  traditional  Easter  egg-rolling  down  that 
gentle  slope  on  the  south  lawn.    USDA  hopes  this  action. will  discourage  the  usual 
wide— spread  sale  of  eggs  for  egg-rolling  parties.    Every  egg  wasted  means  a  loss 
.of  valtiable  food.     Department  .officials  also  pointed  out  that  the  sale  of  newly 
hatched  chicks  and  ducklings  as  Easter  Gifts  results  in  an  annual  loss  or  de- 
struction of  substantial  quantities  of  -notential  food  products.    The  baby  chicks 
and  ducks  sold  at  Easter  normally  amotint  to  .several  million,  aod  these,  if  raised 
to  maturity,  would  help  provide  much  needed  poultry  meat  to  augment  civilian  food 
supplies.    An  explanation  of  these  facts  to  your  listeners  should  do  much  to  make 
them  understand  the  necessity  for. the  .sacrifice  of  this  tradition  for  the  duration. 

Defining  Essential  ^Workers  in  the  J'ood  Program  - 


TJSDA  and  the  War  Manpower  Commission  have  emphasized  the  importance  of  food 
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ill  fighting  the  \;ar  by  a-opealing  to  em-nloypes  in  the  various  nhRses  of  production 
and  processing  ef  foods  to  remain  on  th'^ir  .iolDs.     Mq,ny  men  pind  voraen  have  "been 

"Igp.ving  th^ir  work  indiscriminately  for  other  employment,  and  this  may  result  in 
the  loss  of  essential  products.     Many  of  your  listeners  -nrohalDly  would  "be  inter- 
ested to  knovj  the  tynes  of  p.ctivities  necessarv  to  the  food  program  and  specif i- 
call;-  designated  as  essential  hy  the  WMC:  all  phases  of  farming:  food  -orocessing; 
production  of  agricultural  eauinment:  production  of  materials  for  packing  and 
shipping  -nroduc'ts:  production  of  chemicals  and  related  products,  including  ferti- 
lizers, insecticides  and  animal  and  vegetable  fats  and  oils;  warehousing  and 

'storage  of  essential  and  perishable  commodities:  agricultural  services  such  as 
hatcheries,  seed  processing,  farm  repair  and  maintenance,  and  farm  product  assem- 
hlj.  services,' 

yfiC  has  pdinted'-but  'that  these  various  activities  "all  are  hecessa.ry  in  the 
food  production  chain,  and  workers  engaged  therein  are  contributing  to  the  v/ar 
effort." 

I'TUTRI'TIOH  ITOTIS 

As  we  told  you  in  last  week's  RADIO  RGUITO-UP ,  the' !Tutrition  Division  of  the 
"Office  of  De'fen'de  Health  and  V/elf^re  Services  'is  nowa  nart  of  YDA,  and  we're 
glad  to  pas's  on  t'o  yon  Qou^'  suggestions  the  Division- made  recently  about  ix'artime 
meal  planriihg'c  • 

They  say  thait  v/hen  you  cannot  get  the  food  you  want,  you  can  get  the  food 
you  need  if  you  kn6w  your  alternates ►    With  meat  and;mopt  kinris  of  cheese  on  the 
ra-tion  list,  it  pays  to  l-oiow'the  alternate 'sources  of '"orotein  on  the  •  "of f- the-' 
'ration'^  list'.  ^  "The s'e"  Are:    "Qhicken,'  fish,  eggs,  cottslge  cheese  and  ether ■  unrat-ion- 
ed  cheeses,  peanuts  and  peanut '  butter      'Mone  of -these -is  a  substitute-  f-or  meat, 
but  they  all  have  protein  va„lue ,  as  well  as  vitajnins  and'' m.inerals  I'or  health  and 
stamina.     There  "ai^^  'fiany.  ways  of  T)feparing  •  them  to  add  interest  to  the  dailv  diet, 
and  their  use  m.akes  it  possible  to- send  more  meat:  overseas  to -the  United  Nations^  • 
fighting  forces.     (You  broadcasters  can  help  by  sug^^psting  balanced  menus  and  in- 
teresting recipes.     Wartime  menus. for  one  week,  sua-cested  by  the  l\Tutrition 
Division,  are  attached.) 


Other  alternates  for  meat  that  are  on  the  ration  list,  but  take  f ev/er'sfam-ns 
than  beef ,  "  pork,  of  '  I'&mb ,  -are'  the-'  dried-T)eas  ,-  beiafi.g' and- lentils .     Soybefans  are  an 
excellpint' source  of  pro-tfeln,  and  may' be  served  -in- ""■ari^'-is  ways .    Both  soybe^nB  anc 
"peanuts  are  how  'made  into  fleiir  which  'can  be  combined  with  white  enriched  flour 
'  for 'making  breM,'  bi'scuit,  or:  rails Th6- propDrt.ions  are  I/3  soybean  .-or  peanut 

■  "flour' and  3/3'  'wliite' enrich'ed  flour.    T-^r!  .  •.  •  .,     ■  ■ 

'   '  ■  '  lEggs'  are  one'  of  the  few  foods'  that-  provide-,  the  sunshine  Vitajnin  D  along- v;ith 
one  of  the  13  vitamin's",  riboflavin.  -'M'i^k- has  ;the-  advantage  of  being  both  a,  food 
and  a  beverage.     C'ereKls  'are  being-  u-sed  'ns  -rneivt'  -extenders  in  sausage  .-an-d^  in  -meat 
loaves.-    All  white  b  re 'ad'  is  no-w  enrit;h-ed -so -bpth-- whole  grain  and -white  bread, 
provide  pro'teihs  as' veil  as--s-o'me  vita.min-s ,  -mineral-s  and  calories.   

■  '  ■  ■  '  '  ■      .  \  .' 

Before  f  oo'd  vas' .:c  ailed 'upon  -to' -win  the  war, -and  when  we  -could  eat  just  about 
what  we  wanted,  surveys  showed  that  the  ma.jority  of  us  chose  m.eals  tha.t  were  not  j 
providing  all  we  really  needed  for-l>ealth -protection.     So,-  instead  of  worrvins  ' 
about  not  getting  favorite  foods  ijiicier  v/arti me  rationing,  We  ials-ht  bett^^r  learn 
the  values  of  "new  foods  ;■ 'and.  devel-on  new .  food  habit-s .  ■  --  .    ■     ,  -     .  ■ 
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nutrition  in  industry  is  just  as  iraportmit  as  nutrition  In'the  home,  esve- 
cia.lly  since  more  ho  me  makers  are  going  into  industry  every  day,'    The  Nutrition 
in  Industry  Section  of  the  Nutrition  Division  ha,s  an  interesting  progr^im  under 
way  which  aims  to  encourage  adequate  plant  and  community  feeding,  as  well  as  nu- 
trition educa,tion  for  workers  aiid  their  families.     In~plant  a,dvisory  services  are 
provided  "by  the  Technicfitl  Advisory  Staff  in  Washington,  and  "by  assistant  regional 
nutrition  representatives.    A  new  pR.mTihlet  is  now  in  preparation  which  outlines 
the  wartime  Nutrition  in  Industry  pha.se  of  the  National  Nutrition  Program.,  and 
wa.ys  in  which  G-overnment ,  industry,  la"bor  and  State  anc*  comnunitv  nutrition  com,- 
mittees  can  "be  of  service  in  maintaining  the  health  and  efficiency  of  war  workers 
This  vrill  "be  distri'buted  to  regional  nutrition  re-oresentatives ,  nutrition  commit- 
tees, plant  executives,  cafeteria,  directors  ^Jid  dietitians,  puhlic  health  nnd- 
industrial  hygiene  officers,  industrial  physicians,  ajid  other  interested  persons 
or  groups  upon  request. 


WARTIME 


SUITDAY 


Breakfast 

Fresh  or  Stev;ed  Fruit 
Whole  grain  cereal 
Toast  and  eggs 
Milk  or  Coffee' 


Packed  L-'onch  nr  Supper 

2  Peanut  hutter  ajid  ch'o-n-ned 


Dinner 

Roast  chicken 

Pota.toes 

TurniT)S 

Presh  grepn  salad 
Bread  and  "butter* 
Cornstprch  pudding 
Beverace — milk  for 
children 


apiole  sandwiches* 
Chopped  caJo'bage  salad 


Milk 


MONDAY 


Presh  grapefruit 

Oatmeal 

Toast 

Milk  or  coffee 


2  chicken  sa.ndwiches* 
Ca.rrot  strips 
.Cornstarch  puddins; 
Milk  •  :, 


.Creamed  cod  fish 
Baked  TDotato 
Turn-i-n  f-r^ens  ^ " 
Bread "a.nd  hutter 
Apple  pie  ■ 
.Beyera^^e— milk  for 
-    ch-iidren    -  •- 


•TUSSDAY 


Presh  orange  Juice 
Whole  gr-ain  cereal 
Toast 

Milk  or  coffee- 


2  codfish  salad  sandwiches' 
Turn  ip  s  t  r  ip  s 
Pruit  •  ;    •■  ' 

Cocoa  "  ■ 


Cere'al"  meat  loaf 
Boiled  "ootatoes 
Strint?  "beans 
Brear'  -nudf^.ins: 
Bp-v^rf-Te — m.ilk  for 
•  c"nilr'ren 


\^ED^^TPSDAY 


Presh  gra-pefruit 

Oatme al 

Toast 

Milk  or  coffee 


Creamed  onion  soup 

2  Cereal  meat  loaf  sandwiches* 

Pruit 

Beverage 


Braised  liver 
Scallorx^d  -potatoes 
Cole  slaw 
Bread  anri  "butter* 
G-infi-erhre.ad 
Beverage  -—milk  for 
children 
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Brealrcf  as  t. 

Fresh  or  sieved. fruit- 
IVhole  ^rfiin  cereal. 
Toast 

Milk  or  coffee 


Presh  orane:es 
'ifhole  grain  cereal 
Toast 

Milk  or  coffee 


Fresh  or  stewed  fruit 

Oatmeal 

Toast 

Milk  or  coffee 


Packed  X-uuSh  oti  Supper 

2  chopped  liver  Sfmdv.riche^* 

Cole  slaw 

Giiif^er'bread  •        .  . 

Milk 


FRIDAY 

Mixed  raw  ye^^etahle  salad 
Peanut  "butter  &  cotta^^e  cheese 

sand^^riches 
Fruit  salad         .  .■ 


SATURDAY 
2  e^:^;  s^^lad  sandwiche's* 
Carrot  striios 
Cookies 
Fruit 
Milk 


Plhnet* 

yeeetable  and  Meat  stew 
Rai^r  ^reen  vegetable 

salad - 
Bread  and  "butter* 
Custard  vie 
Beverase — milk  for 

Children 

Boiled . haddock — milk 

iSravy 
Baked  -notatoes 
Fresh  "broccoli 
Cookies 

Beverage — milk  for 
children 

Baked  "beans 
Fresh  Green  sala.d 
Bread  and  "butter* 
Rice  xiuddins 
Beverase — milk  for 
chilc'ren 


*A11  "bread  should  he  whole  grain  or  enriched  white  "bread,  spread- 
with  "butter  or  fortified  margarine. 

■  HSlfS  FROM  THE  ^tqrtHS^ST  REGIOIT 

We  are  V\''ell  av/are  tha.t  we  are  just  one  pmall  source  of  information  to  vou 
"broadcasters.  The  coijnty  and  st^te  representatives  of  A^rriculture  -orovid-e  you 
with  much  loca.l  information. 


The  Extension  workers  are  an  excellent  source  of  human  interest  stories 
concernincT  the  farm  activities  of  vour  section. 


HA"\^3  YOUR  HS;iD  S^^/E  YOUR  FEET!     MAKE  YOUR  MII-TD  SA^.rS  YOUR  TILTSCLESl 

This  story  was  told  "by  Delpha  V/iesendan£:er  at  the  Food  Conservq.tion  Tr?inine: 
School  in  Cornell. 

A  Home  Demonstration  Asent ,  Miss  Wiesendancer ,  interested  farm  women  in 
acquiring  proper  working  habits  to  save  their  muscles  and  avoid  fatierae. 

Last  winter  a  former  Home  M»naf:ement  lay  Leader  from  her  county  vent  to 
work  for  Bell  Aircraft  Corpor-'tion-     She  v;a.s  emr'loyec'  as  a  f:uard  °nfi  her  work 
entailed  "m.aking  the  rounds"  u-n  and  doi'm  stairs  to  see  that  all  was  well. 

Many  women  were  employed  for  this  work  and  their  early  training  inclur'ec' 
instruction  in  how  to  walk  nv  and  down  stairs  pi'OT)erly,  using  the  thirh  m.uscles 
which  nature  intended  us  to  use  for  walking.     This,  it  was  nointed  out,  would 
lessen  the  fatigue  which  they  would  feel. 


The  ^;roup  of  women  workers  listened  carefully  and  then  proceeded  to  vr^lk: 
upstairs,  endeavoring  to  follow  the  ad'^rised  technique. 

Our  former  Extension  leader  was  the  only  one  who  walked  up  stairs  properly 
the  first  timel     She-  reported  to  Miss  Wiesendpnger  that  the  foreman  v;as  quite 
impressed  v;ith  her  aptitude.     "I  was  just  walking:  as  I  learned  to  from  ^'-our  in- 
struction in  the  proper  use  of  muscles.     It  seems  to  me  that  it  is  .just  as  impor^ 
tant  to  save  yourself  extra  work  in  the  home  as  on  a  job," 

Miss  Wiesendaneer  had  some  very  ^ood  advice  on  how  to  take  the  fatigue  out 
of  canning  which  we  will  pass  on  when  the  canning  season  approaches. 

In  general  she  advises  this:     Make  Convenience  a.  coi;scious  thing! 

The  lazy  way  is  often  the  most  efficient.     Study  motion  economy  ?^nd  ^pply 
it  in  the  home.     Shorten  motions.    Use  fewer  motions.    Use  "both  hands  when 
possible  to  give  twice  the  power  with  half  the  effort. 

Proper  working  hahits  are  important  in  a  factory.     They  are  eoually  imnor- 
tant  to  the  woman  oleanins'; '"cooking- and  carina?  for  a  family  on  the  home  front.  - 


I;IEA.T  CEILINGS  ALL  AROUIID 

Specific,   cents-per-pound  ceilings  on  beef,  veal,   lamb  and  mutton,  effective 
April  15,  have  been  announced  by  OPA«    Added  to  the  retail  pork  ceilings  novj-  in 
effect,  this  brings ■ every  important  meat  vriiich  appears  on  the  American  dinner 
table  under  price  control.     This  new  price  action,  together  with  meat  rationing, 
should  eliminate  black  markets  in  meat  from  the  American  scene. 

This  regulation  establishes  grade  prices  at  the  consumer  level,  and  is  the 
first  to  do  so.     Host  meat  in  retail  stores  vrill  novr  be  marked  with  either  the 
grade  mark  of  UGDA  .or  with  the  OPA  grade  letter,  and  this  will  assure  consumers 
of  receiving  the  exact  grade  of  meat  for  which  they  pay.     Only  on  portions  where 
the  wholesale  grade  mark  never  has  been  placed,   such  as  inside  cuts,  will  the 
consumer  fail  to  note  a  grade  mark.     In  such  instances,  the  shopper  has  protec- 
tion if  she  notes  the  selling  price  and  compares  it  with  the  grade  prices  on  the 
official  OPA'price  list. 

Here  are  some  of  the  statistics  of  the  order.       The  country  is  divided  into 
12  pricing  zones;  there  are  102  c\its  of  beef Tea  1,  lamb  and  mutton,  all  of  which 
will  be  standardized  as  to  cutting  and  trimming;  'there  are  five  officially  estab- 
lished grades  of  beef  and  veal,  four  of  lamb,  and  three  of  mutton.     Here  are  the 
grade  marks  of  the  Department  of  Agriculture  and  of  the  OPA 5  ■  '  ' 


COIMODITY  USDA  GRADE  OPA  GRADE 

Beef,  veal  and  lamb      .  Choice  •      ■-      ,  AA 

Beef,  veal  and  lamb  Good  A  ' 

Beef,  veal  and  lamb  Commercial  •    'B  . 

Beef  and  veal  Utility       -,  C 

Lamb  Cull  C 

Beef  Cutters  and  Canners  D 


COMMODITY  USDA  GRADE  ^PA  GRADE 

Veal,  Cull  D 

Mutton  .  '                            Choice  and  Good  S 

Mutton  ■  ■  ■  Commercial  M 

Mutton  Utility  R 


These  grade  standards  are  identical  to  those  which  have  been  in  use  righta- 
long  "by  USDA  in '."grading  meat  at  slaughtering  plants.     They  vere  adopted  by  OPA  in 
setting  ceilings  on  wholesale  cuts. 

Consumers  are  likely  to  find  the  new  ceilings  on  beef,  veal,  lamb  and  mutton 
less.th^n  those  they've  been  paying  recently.     For  example,  throughout  the  north- 
east, the  highest  price  on  hamberger  will  be  33/  a  pound,  compared  with"  previous 
consum.er  prices  ranging  up  to  50/o      Also,  the  ceilings  will  be  of  benefit  to 
stores  which  had  subnormal  ceilings  in  March  1942  .     These  stores  will  nov^  be  on  an 
equal  competitive  basis  with  stores  which  either  had  high  maximums,   or  had  been 
violating  their  ceilings.     Price,  therefore,   should  no  longer  be  a  factor  in  pre- 
venting any  locality  from  obtaining  its  share  of  the  available  supply  of  these 
four  meats. 

Sausage,   canned  meat  and  variety  meats   (including  brains,   liver,  kidneys, 
tongues,  and  hearts)  are  exemot  from  the  provisions  of  this  regulation,  though 
OPA  plans  later  to  set  specific  dollars-and-cents  ceiling  prices  for -these 
items  also.     They  are,  of  course,   covered  by  March  1942,   ceilings  under  the 
General  Maximum  Price  Regulation. 

It  should  be  remembered  that  the  retailer  majr  at  any  time  charge  less  than 
these  nevf  ceiling  prices,  but  in  no  instance  more.     The  prices  must  be  posted 
at  each  meat  counter  or  store  all  over  the  country,  and  v/ill  enable  every  Amer- 
ican ho'asexvife  to  Imov/  the  top  price  which  she  may  be  charged  for  the  meat  for 
which  she  has  to  surrender  her  precious"  red  stamps  as  viell  as  her  money. 

"^/EGBTABLS  PLATE  "SPECIAL  " 

If  you  broadcasters'  will  do  a  li-ttle  research  work  on  recipies  for  the  use 
of  carrots-  and  spinach,  you  can  be  prepa.red  to  make  helpful  suggestions  to  your 
listeners  during  the  nextr.few  v/eeks,  when  both  these  vegetables  will  be  in* 
liberal  supply  in  most  markets. 

Shipments  of  carrots  have  been  arriving  from  the  principal  producing  areas 
...the  Imperial  Valley,  California  j  Phoenix  area,  Arizona;  and  Lower  Valley', 
Texas.     The  quantities  shipped  in  recent  weeks  have  been  almost  double  those  of 
a  year  ago,  and  even  heavier  shipments  are  expected  soon.     The  prospects  arfe 
that  carrots  will  be  reasonably  priced  for  some  time,   too.     Carrot  consumption 
will  help  to  conserve  limited  supplies  of  other  foods,  particularly  potatoes. 
As  you  l:noA-f,   carrots  have  many  fine  features,  and  are  especially  valuable  for 
their  Vitamin  A  content.     That  is  the  so-called  anti-blackout  vitamin,  and  is 
indicated  by  their  bright  yellov.r  color.     They  also  contain  two  of  the  important 
B  vitamins,  thiamin  and  riboflavin.     Cooked  or  rav/,  carrots  add  color  and  food 
value  to  meals .perhaps  they'll  even  produce  curly'  ha'ir-, -  as  v/e  v;ore  told  when  we 
were  very  young! 

Liberal  supplies  of  spinach  are  expected  to  come  into  the  market  in  the  next 
several  weeks  from  Maryland,  New  Jersey,  Pennsylvania,  Arkansas,  Oklahoma,  Ilissouri, 
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Illinois,  Virginia,  and  other  areas  near  large  consuming  centers.  ;^opeye •'already 
has  doao  a  good  job  of  popularizing  spinach,  but  you  can  help  if  y6u'll  give  your 
listeners  suggestions  about  the  right  way  of  cooking  spinach  and  other  greens... 
quickly,  and  in  vory  little  water.     Tell  them  not  to  be  afraid  to  experiment  V'dth 
serving  spinach  raw,   as  a  salad,., it's  delicious  that  way.     Spinach  is  a  regular 
alphabetical  vegetable,   so  far  as  vitamins  are  concerned ...  it  contains  A,   the  B 
vitamins   (thiamin,   riboflavin  and  niacin)  and  C.     There's  a  great  deal  to  be  said 
for  both  these  vcg'etables  .  . ,  it '  s  up  to  you. 


THB,  BASIC  SEVE^T  ^        •        .  ■ 

Eat  some  food  from  each  group  of  the  Basic  Seven  every  day. ..that's  the  ad- 
vice of  the  IJutrition  c:  Food  'Conservation  Branch  of  FDA*     Do  you  know  the  Basic 
Seven?    Her'e  they  are* 

Group  1;     Green  and  Yollov/  vegetables;  some  raw,   some  cooked,   frozen  or  canned. 
Group  2:     Oranges,  tomatoes,  grapefruit,  raw  cabbage  or  salad  greens. 
Group  3}     Potatoes  and  other  vegetables  and  fruits ,.  ,ravj-,  dried,   cooked,  frozen 
or  canned. 

Group  4  J     I'lilk  and  milk  products .fluid,  evaporated,  dried  milk,   or  cheese. 
Group  5:     T:eat,  poultry,   fish  or  eggs., '.or  dried  beans,  peas,   nuts  or  peanut  butter, 
Group  6:     Bread,  flour  and  ceroa Is . .  .natura  1  whole  grain,   or  enriched  -or  restored. 
Group  7:     Butter  and  fortified  margarine,  ivith  added  Vitamin  A. 

In  addition  to  the  Basic  Seven,  eat  any  other  food  you  want.  Be  prepared  to 
adapt  your  choice  to  v/artime  shortages,  of  course.  A  good  general  rule  to  follow 
is  this: 

If  scarce  in       '  Use  more  from 

   .   ■  ■  ■  ■  "  •      *  ■ 

Group  2  Group  1,3.,- 

Group  4  ■    "  Group  1,   5,  6 

Group  5  (meats")  Group  4,  5  (beans)  "  . 

Group  7  '  Group  1,  4  (eggs) 


'SHOPPING  BY  POINTS  ^ 

The  Bureau  of  Iium.an  nutrition  and  Hone  Economics  makes  several  suggestions, 
about  shopping  under  rationing,  vriiich  wo  believe  you  will  like  to  pass  along  to 
your  listeners.     They  warn  that  a  haphazard  method  of  shopping  is  out  for  the 
duration  of  rationing  if  families  are  to  be  Yroll-fod,  and  point  out  that  every 
homemaker's  responsibility  to  feed  her  family  well  has  become  a  real  patriotic 
duty.     First,  the  table  of  ration  points  lArhich  every  woman  probably  clipped  from 
her  newspaper  should  be  ]:ept  handy  in  thu  kitchen.       Second,  a  shopping  list  of 
both  pounds  and  points  should  bo  prepared  "f)cfore  going  to  the  market.     This  list 
should  be  made  flexible,  by  noting  altemat  C  S  ox   G  qual  point  valuu  for  second 
.choice,   in  case  the  first  choice' isn't  available. 

An  interesting  survey  was 'made  last  Spring,  before  rationing,  of  the  eating 
customs  of  families  at  different  income  levels.     This  shov/ed  that  .the  food  now  , 
sold  under  rod-stamp  rationing  would  have  amounted  to  81  points  v/eekly  for  the 
low- income  city  famil:.'  of  four,  and  100  points  weekly  for  the  middle-income 
family.    "Tith  only  64  points  a  week  to  spend,  both  thes..-  families  v/ill  have  to 
follow  a  far  different  purchasing  pattern  for  meat,   canned  fish,   cheese  and  fats 
this  Spring.    And  as  a  matter  o'f  fact,   the  moru  money  they  have  to  spend  for  food 
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the  greater  the  necessary-  adjustmont  ■'.Till  probably  have  to  be.  '  ■  \ 

Butter  at  8  points  a  pound  vrill  doubtless  be  reserved  for  spreading  on 
broad. ..the  other  fats  vdll  prove  satisfactory-  alternates  fo  r '.cooking  or  frying, 
and  p.'ill  save  3  points  on  every  pound.    As  a  flavoring  for 'many  things,  salt 
pork  at  4  points  a  pound  v;ill  serve  nicely  for  bacon  at  8  points.       The  variety 
meats,   high  in  nutritive  value  ana  lo^'''±n  points,  vrin -{Appear  on  the  dinner  table 
more  frequently  than  they  have  in  the  past.     Portions  of  meat  night  tjoII  be  cut 
dovm  in  size,  but  the  clever  meal-planner  '•■rill  make  them  appear  larger  b;/  extend-  ; 
ing  then  ^'.'•ith  bread,   cereals,  beans  and  other  vegetables.  , 

By  choosing  carefully,  the  Bureau  feels  that  a  family  of  four  can  get  an  ay-  ' 
erage  (perhaps  more,  though  sonetim.cs  l^^ss)  of  4  pounds  of  rationed  fat,  ^  ^ound 
of  rationed  cheese,  and  6  or  7  pounds  of  rationed  muat,   including  canned  fish, 
YvTith  their  64  ration  points.     By  adding  poultry,  fish,  eggs  and  soft  cheeses,  all 
unrationed,  there  needn't  be  any  question  about  the  adequacy/  of  this  diet 'vrith 
respect  to  naat  and  fats.  ■  '        ■  ' 

Here  are  four  weekly  shopping  lists,  figured  by, pounds  and  points,  for  a 
family  of  four.    -T^.to  are  fairly  lov/  in  cast,  and  tiTO  a  bit  higher »     These  ideas 
may  be  of  real  help  to  som.e  of  your  listeners  in  getting  into  the  ^'/ing  of  shop- 
■pihg  :vith  a  ration  book.  ■  •  ' 

Lovz-Cost  Llenus  .  . 


1st  "^'eek 


Ration 

Suggested  meat,   fish  and  cheese 

points 

dishes 

1 

lb. 

9 

1. 

S''''iss  steak  and  onions 

1 

lb. 

5 

2. 

Chili -con  carne 

3 

lb. 

beef  heart ,.  <,o,o           o.,  o  . . 

12 

3-4. 

Braised  stuffed  heart  (2  meals' 

5, 

Heart  and  vegetable  turnovers  ■ 

2 

lb. 

pork  liver    

10 

6-7, 

Stuffed  pork  liver  loaf(2meal5) 

1 

lb. 

8  oz  .  fresh  f ish.  . .  o-.  .  . .  , . . 

0 

8. 

Baked  fish  and  vegetables 

1 

lb. 

American  cneiese.  .  ,  ,  .  .  .  .  .  .  .  . 

8 

9. 

Macaroni  and  cheese 

10, 

Baked  rice,  tomatoes  and  cheese 

..  .11, 

Onion  soup  and  grated  cheese 

1 

doz 

0 

1 

lb. 

0 1  eoma  rga  rine  ■  r/i  th 

Vitamin  A  added.  ..,.<.  o  ........  . 

5 

3 

lb. 

lard  or  other  shortening... 

15 

Total, .........  0  0 

64 

2nd  7/eek 

'     "  •  Ration  Suggested  meat,  fish  and  cheese 

points  dishes 

4  lb.  neck  of  lamb  (bone  in)   16        "  1-2.  Lamb  stew  v;ith  dumplings 

(2  meals) 

4  lb.  pork  spare  ribs ...  o  .       16  3-4,  Spare  ribs  and  sau-^^rkraut 

(2 .meals) 

2  lb,  beef  kidney.   '  8  5-6.  Kidney  and  vegetable  pie 

(2  meals) 

1  lb.  cottage  cheese   0  "7.  Baked  cottage  cheese  and 

noodles 

8.  Cottage  choose  and  spring 
vegetable  salad 
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1  doz,  Gggs ..... o p   0 

1  lb.  butter  .     8  . 

1  lb  .  salt  pork.  ... ,  ,.....«  4' 

1  qt.  salad  and  cooking  oil-.-. -•  -  12-  -  

Total  o.....  64 

Moderatc-Cpst  Menus 
1st  ^"eok  ~ 

Ration 
points 

5  lb.  leg  of  lamb. ,   30  ' 

1  lb.  beef  brains   3 

5  lb.  roasting  ohicken.  *  0 

1  lb.  Amorican  cheese  8 

1  lb.  butter =  o o ...  .         8  . 
3  lb.  lard  or  other  shortening..  15 

Total. ...  o   64 

2nd  ".'■'"eek 

Ration 
points 

2  Ibt  boneless  shoulder  of  veal..  16 

1  lb  .  veal  liver .....  o o  .'t . .  8 

1  lb.  scrapple  .....  0  ...... o ..... .  4 

1  lb.  club  steak..,..   8 

3  lb.  fresh  fish...   0 


"g-  lb.  crean  cheese.," 


1  lb  .  butter 

1  lb.  bacon,  sliced,.,..,,, 

1  'qt,.   salad  or  cooking  oil. 

Tota'l. 


8 
8 

12  ■ 
•64 


Suggested  meat,  fish  and  cheese 
dishes 

1-2,  Roast  lamb  with  mint  stuffing 
(2  meals) 

3.  Thick  vegetable,  lamb  and 
barley  soup(roast  lamb  &  bone 

4.  Scrambled  brains  with  eggs 
5-6.  Roast  stuffed  chicken(2  meals 

7.  Noodle  soup  (chicken  carcass) 

8.  Cheese  fondue 

9.  Cheese  and  bean  loaf 


Suggested  meat,  fish  and  cheese 
dishes 

1-2.  Stuffed  rcast  veal  shoulder 
(2  meals) 

3.  Braised  liver  and  onions 

4.  Fried  scrapple 

5.  Broiled  steak  and  onions 

6.  Planked  fish  and  vegetables 

7.  Creamed  flaked  fish  and  eggs 
on  toast 

8.  Fruit  and  dream  cheese  salad 

9.  Cream  cheese  and  chive 
sandvrich 

10.  Scrambled  eggs  and  bacon 

11.  Broiled  mushrooms  and  bacon 


FOOD  DIST-RIBTJTION  ORDER  IIO.  42 
FATS  AW  OILS 


The  objective  of  this  cr'der  is  to  reserve  limited  supplies  of  edible  fats  and 
oils  for  most  essential  needs ...  Quotas  for  "such  uses'  as  edible  products,   soaps,  and  . 
printing  inks  continue  unchanged  from  the  base  period  of  use  during  1940  and  1941, 
but  previous  quotas  for  use  in  paint,  varnish,  protective  coatings,   etc.  are  reduced 
from  70^  to  50^,     Quotas  for  soap  made  from  domestic  vegetable  oil  foods  and  fatty- 
acids  are  reduced  from  150^  to  100^. 
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FOOD  DISTRIBUTIOIT  ORDER  NO.'  43 

COCOAI^T,  B/.BASSU,  PAljl  KERIEL   " 

AlID  OTKSR  HIGH  lAURIC  ACID  OILS' 

The  governrriGnt  is  doing  Gverything  possible  to   conserve  our  glycerine  supply 
for  direct  war  purposes,  vrhere  it  is  most-  needed .     In  order  to  do  this.  Food  Dis- 
tribution Order  llo ,  43  continues  to  "restrict  the  use  of  high  It.uric  acid  oils,  such 
as  cocoanut,  babassu,,and  palm  kernel  oils  to  those  processes  in  ^/rhich  a  very  hirh 
percentage  of  spent  glycerine  is  recovered.     These  oils  may  not  be  used  at  all  in 
oleom.argaTine,  shortening,  and  cooking  fats.  ■ 

■      .  •      FOOD  DISTRIBUTIOII  ORDER  IJO.  44  ' 

CAiriJED  FISH  klJD  SHELLFISH 

The  amount  of  canned  fish,  available  to  civilians  from  the  1943  pack  should  be 
somevrhat -larger  than  from  last  year's  pack,   since  Government  requirements  are  being 
adjusted  to  secure  a  more  equitable  distribution  beti/Teen  Government  and  civilian  ^ 
needs.     T-his  action  vj-as  announced  on  April  2,  in  Food  Distribution  Order  IJd,  '44,  '  ,jj 

Since  it  is  difficult  to  determine  in  advance  the  exact  size  of  a  canned  fishes 
pack,  additional  species--tuna,  bonito  and  yellovrtail,  horse  mackerel,  and  shrimp  B 
YiTero  placed  under  Govornn.ent  reservation  along  with  salmon,  pilchards,  mackerel,  ■ 
and  Atlantic  Sea  herring,     This  fish  vrill  be  used  for  our  Armies  and  Allies  and 
for  other  Government  needs.  " 

Canned  fish  <;;:hich-  vrill  bc_  available  to  civilians  under  the  order  is  estimated' 
as  follows;     Salmon,   130  million  pounds;  pilchards,  81  million  pounds;  Atlantic  SQj| 
herring,  including  sardines,  29  million  pounds;  tuna,  bonito  and  yellovrtail,  21 
m.illion  pounds;   shrimp,   6  million  pounds;  and  smaller  quantities  of  other  varietiss 

FOOD  DISTRIBUTIOIT  ORDER  'ho.  45    '    '  '  "  .  ' 

BEATIS,  PEAS  A 13)  SPLIT-FEA.S 


To  make  certain  that  iro  vj-ill  have  enough  dry  edible  beans,  dry-peas,  and  split 
peas  for  military  and  Lend-Lease  purposes.  Food  Distribution  Order  Ho,  45  reserves 
for  Governm.ent  use  55^  of  the  beans  and  60%  of  the  peas  in  the  hands  of  processors 
or  "first  ovmers,"    Affected  by  the  order  are  all  dry  beans,  dry  peas,  and  split- 
peas  of  these  classtiSj 

Beans  —  pea,  great  northern,   small  white, •  flat  small  white,   light  red  kidney, 
dark  red  kidney,  western  red  kidney,  cranberry,   snail  red,  pink,  pinto,  baby  lima, 
and  lima. 

Peas — Alaska,   scotch  green,  vrhite  Canada,  first  and  best,  and  marrow  fat;  a--.d 
green  and  yellow  split-peas, 

FOOD  DISTRIBUTIOH  OPuDER  NO,-.  46 
COCOAirJT,  BABASSU,  AIP  PALL^  ISRI-IEL  OILS 

This  is  another  order  designed  to  utilize  glycerine  in  the  best  possible,  v/ay 
Importers  of  cocoanut,  baba'^su,  and  palm  .kernel  oils  or  oil-boaring  materials  fro 
which  these  oils  are  produced,  must  continue  to  set  aside  25^  .of  their  .imports  .-fo 
war  purposes.  These  oils  came  largely  from  the  Philippines  and  Brazil,  and  the 
was  has  cut  dovm  their  importation.  '7ar  needs  to  date  have  been  net  almost  entir 
from  the  supplies  already  in  this  country. 
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Glycerinc  is  nccdod  not  only  for  oxplosivos ,  tut  it  also  plays  a  large  part 
in  the  operation  or  production  of  gun  recoils,  hydraulic  oquipiicnt,  pumps,  ships' 
steering-gear  J   compasses,  depth  charge  release  mechanisms  and  medicines,  including 
the  tannic  acid  salve  used  in  treatment  of  burns,  ■ 

FOOD  DISTRIBUTION  ORDER  NO.  47  AND  47.1 

HONEY  ■    -  . 


Flood  Distriloution  Order.  No.  47,   effective  April  6,   transfers  the  administra- 
tion of  regulations  limiting  the  amount  of  honey  that  may  be  used  in  the  manu- 
facture of  food  products  and  administration  of  manufacturer's  quotas  from  "AfPB  to 
FDA. 

Food  Distribution  Order  No,  47.1,   effective  the  same  day,  provides  that  during 
the  three-month  period  ending  June  30,  and  during  each  subsequent  three-month  peri- 
od, no  firm  nor  individual  may  use  in  manufacturing  other  products  more  than  600 
pounds,   or  120/o  of  the  quantity  of  honey  so  used  by  him.  during  the  corresponding 
throo-riOnth  period  of  1941,  whichever  is  greater. 

Any  purchaser  who  buys  10  thousand  or  more  pounds  of  honey  in  one  m.onth  for 
manufacturing  purposes  must  report  such  purchases  to  the  FDA  v.'ithin  10  days.  The 
purpose  of  these  orders  is  to  stretch  our  limited  supply  of  honey  as  far  as  pos- 
sible . 

"        .  FOOD  DISTRIBUTION  ORDER  NO.  48 

LIVESTOCK 


In  order  to  allocate  supplies  of  moat  between  the  military  and  civilians 
more  effectively,   the  Food  Distribution  /administration,   in  order  No.  48,  has  an- 
notinced  an  inventory  control  over  federally  inspected  slaughterers,   limiting  the 
quantity  of  certain  meats  ''rhich  they  can  hold  in  storage.     This  order  provides 
the  necessary  mechanism  for  making  all  meat  they  produce  in  addition  to  their 
civilian  quotas  immediately  available  to  the  government,  and  further  suspends  the 
order  which  required  livestock  slaughterers  to  set  aside  specific  percentages  of 
their  production  for  govornmcnt  purchase. 

This  action,   in  effect,   substitutes  the  civilian  quotas  for  former  govern- 
m_ent  set-aside  percentages  as  a  means  of  allocating  the  total  meat  supply. 

PROGR-UI  NOTES  .  , 

Victory  Garden  Statistics 


Throughout  much  of  the  central  part  of  the  country,   it's  now  planting  time 
for  the  early  vegetables  in  the  Victory  Garden.     For  the  30x50  foot  size,  USDA 
suggests  one  row  each  of  spinach,  onions,   cabbage  and  turnips;  a  half,  row  of 
lettuce  and  several  plantings  of  radishes.     If  the  ground  is  well  prepared  and 
fertilized,  a  planting  of. this  size  should  provide  fresh  vegetables  for  a  family 
of  four.     The  follov.dng  seed  will  be  required:        ounce  of  spinach  seed,  ounce 
of  radishes,   1  pint  of  onion  sets,   30  cabbage  plants,   and  1  packet  each  of  turnip 
and  lettuce  seed.     Experienced  gardeners  m.ake  so-veral  small  plantings  of  lettuce 
and  radishes  about  a  v/eek  apart,   so  that  the  crops  v/ill  not  mature  all  at  once. 

Prom  tvro  to  three  weeks  after  these  crops  arc  planted,  be.jts,   carrots  and 
Swiss  chard  should  be  planted.     For  this  30x50  foot  garden,  USDA ' s  suggestion  is 
for  one-  row  each  of  beets  and  carrots  and      rov-r  of  chard. 


Victory  GardenGrs  Galore 


Extension' "forlcGrs  and  soodsmen  report  thzt  if  prosent  promises  r.re  borne  out, 
the  goal  of  18  nillion  home  gardens  this  year  vill  bo  exceeded  by  at  least  10%, 
Requests  for  the  Victory  Garden  bulletin  are  pouring  in,  and  you  broadcasters 
might  mention  once  in  a  vrhile  that  the  bulletin  can  be  obtained  more  quickly  from 
State  Agricultural  Cpllef^os,  and.  that  both  USDA--5ind  State  agricultural  agencies 
v.dll  appreciate  it  if  everybody  v,-i  11  be  patient.     It's  a  physical  impossibility 
to  ansvre'r  all  the  requests  -vrithin  24  hours,  but  every  bulletin  aslced  for  will  be 
sent  out  as  soon  as  possible. 

An  Extra  Pound  of  Protein  Food  Per  Day  ■  .  ^» 


A  flock  of  15  Rhode  Island  Red  hens  and  50  baby  chicks  has  been  on  display 
in  the  patio'  of  the  Department  of  Agriculture  building  in  TTa-shington  recently,  as 
the  'feature  "of  an  exhibit  of  baclcj/ard  poultry  raising.  The  poultry  ■  specia li_sts  of 
the  Departm_cnt  say  that  this  can  be  duplicated  by  any  family  under  average  condi- 
tions,  and  that  this  number  of  hehs  and  young  chicks,  as  they  develop,  will  provido 
an  estiir-ted  372  pounds  of  eggs  and  dressed  poultry  meat,  vrithout  reducing  the  sizG 
of  the  laying  flock  by  a  single  hen.     This  means  the  addition  of  a  pound  of  fresh 
protein  foods  daily  to-  that  which  is  available  under  meat  rationing.     This  calcu- 
lation assum.es  m.inor  losses  of  ".bout  5  birds  among  the  baby  chicks  and  laying  flock 
Superior  stock  will  exceed  the  372  pound  total,   espociall;/  in  eggs,  and  even  birds 
of  only  fair  quality,  kept  by  inexperienced  persons,   should  yield  at  least  two- 
thirds  as  much.  •       "  ' 


More  "Taste  Fats  IJeeded  ■  ... 

-    The  Salvage  Division  of  '7PB  appeals  for  more  vraste  f  ats ,  f  rpr^  the  kitchen... 
you  m.ight  make  this' appeal  a  reg\jlar  feature  of  your  program.     The  report  for 
January  shov.'-ed  a "  collection  of  almost  6  million  pounds,  an  increase  of  nearly 
900,000  pounds  over  -  December  1942  .     Even  this  ho^-.^ver,  fell  far  short  of  the 
monthly  quota  oT  over  16^  million  pounds',    ■^•"'aste  kitchen  fats  yield  10^  glycerine 
and  glycerine  is  one  of  .our  most  vital  v'ar  needs.     Ev.^ry  homemakc^r  should  get -the 
maximum,  food  value  from  kitchen  fats,   of  course,   particularly  in  vie--.'-  of  butter 
and  fat  rationing,  but  a  special  effort  should  be  made  to  turn  over  to  the  butcher 
every  ounce  of 'fat  '■rhich  is  not  needed  for  household  use. 

Point- less  Prunes  and  Raisins 


More  raisins  in  calces,   cookies  and  d.^sserts . .  .m.ore  stci'aid  pruiaes,  prune  v/hip, 
and  other  favorite  prune  di  shus .  . .  that '  s  ^."liat  the  temporary  removal  from  the  ration 
program:  of  these  t'-'-'o  popular  dried  fruits  means.     FDA  reccjntly  announced  the  re- 
lease into  comm.ercial  channels  of  more  than  17-g-  thousand  tons  of  raisins-  and  nearly 
13fT  thousand  tons  of  dried  prunes.     These  had  been  held  b;-  paclcers  under  provisi-ons 
of  Food  Distribution  Order  No.  16,  reserving  the  entire  1942  production  of  these 
dried  fruits,  v/ith  provision  for  releases  to  civilians.     There  have  been  previous 
releases  of  approximately  113  thousand  tons  of  raisins  and  89  thousand  tons  of 
dried  prunes. 

IIE'JS  OF  TKE  NORTHEAST  RBGIOII 

A  STEP  IN  THE  RIGHT  DIRECTIOII 

Perhaps  you've  had  as  many  calls  as        have  from  teachers  or  parents  of 
youngsters  who  v/ant  to  laiovv  how  Johnny,  who  has  lived  in  the  city  for  most  of 
his  fourteen  years,   can  be, of  any  good  use  in  farm  work  this  wartime  summer. 
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Farmers,  parents,  teachers,  group  leaders  and  others  interested  in  this 
timely  topic  vrill  T;ant  to  knov;  that  a  free  booklet,    just  issued  by  the  Children's 
Bureau  of  the  U,-  S.  Department  of  Labor,  gives  "Guides  to  Successful  Emplojmient 
of  iJon-Farm  Youth  in  'Tartime  Agriculture." 

The  booklet  of  "guides"  emphasizes  the  need  for  careful  selection  of  young 
workers  instead  of  haphazard  recruiting,  such  as  took  place  in  some  localities 
last  year.     It  recommends  a  minimum  age  of  14  years,  vrhen  young  people  live  at 
home  and  go  to  work  by  the  day,  and  16  years  for  those  who  will  live  avray  from 
their  families  in  farm  homes  or  vrork  camps.     The  booklet  will  be  especially  use- 
ful in  relation  to  the  Victory  Farm  Volunteer  Program,  vriiich  already  is  calling 
<?>lcitir  boys  and  girls"  out  of  school  in  many  small  towns  throughout  the  country, 
to  aid  T'fith  Spring  planting. 

MORE  BOOKS  ABOUT  IT  I 


About  rationing,  we'  mean i     But  this  time  they're  different.     Here's  a  series 
of  six  pamphlets  prepared  by  undaunted  New  York  nutritionists  who  fire  away  with 
the  title  "You  Can  be  v^elL  Fed  on  RATIOIJED  Food." 

The  booklets  are  issued  from  the  office  of  "Tar  Nutrition  Services,  Nevr  York 
'state  ''far  Council.     They've  been  cartooned  ivith  a  free  and  happy  hand,  sparing 
too  many  words  and  using  an  easy- to-read  diagram  form  for  each  booklet.     But  they 
get  right  do?m.  to  the  point  vrith  suggestions  for  beating  the  meat  shortage  by 
using  variety  m.eats  like  tripe,  heart,  kidneys  and  liver ..  .  .with  an  eye  wide-open 
for  one-dish  meals .with  substitute  spreads  for  butter. 

Subjects  covered  are  Butter  Substitutes,  Protein  is  Important,  Vegetables 
Fill  the  Bill,  Bread  and  Cereals — Plentiful  and  Inexpensive,  Milk,  and  Fruits 
and  Your  'Tartime  Diet.     They're  a  simplified  source  of  informatien  ivhich  may 
prove  valuable  in  your  ed'acation  programs  for  consumers.     These  guides  are  a 
pioneer  job  in  governm.ent  answers- to  wartime  food  shortages.     Yo.u  may  get  a  set 
of  them  from  any  Local  "'?'ar  Council  Nutrition  Comnittee  in  Nev/  York  State,  or  from 
the  War  Information  Service,  80  Centre  Street,  New  York  City-. 

miWS  L'lL  BABIES  LOVE  SIIORTN'IN  BREAD! 

Last  week  Delaware  observed  National  Negro- Health  '''eek.     In  1942,   the  U.  S, 
Public  Health  Service  presented, a  certificate  of  merit  to  Delaware  in  recognition 
of  both  the  achievements  of  Negro  Health  "feek  and  a  year-round  health  program. 
This  was  an  honor  not  lightly  bestowed  and  your  radio  audiences  may  be  interested 
in  knowing  something  about  Delaware's  Negro  population  (13^  of  Delav/are  residents) 
Tvho  helped  to  earn  it. 

From  Eleanor  I-I.  Wilkinson,  nutritionist  for  the  State  Board  of  Health,  comes 
the  following* 

"studies  show  that  most  Negro  families  have  low  incomes,  because  of  the  sort 
of  jobs  available  to  them.     From  this  we  might  conclude  that  at  least  13^!^  of 
Delawareans  live  on  a  limited  food  budget.     This  is  doubtless  true,   for  many  white 
families  have  to  count  pennies  for  food  too.    However  the  fact  that  a  family 
spends  little  money  for  food  does  not  necessarily  mean  that  health  will  be  im- 
paired." 

Negro  women  have  long  enjoyed  the  reputation  of  being  good  managers  and  expert 
cooks.     The  smiling  faces  of  colored  cooks  and  beaming  chefs-  have  been  traditional 
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in the  food  advertising  pictures.     But  there  is  more  than  tradition  and  pictures 
in  the  Delaware  story.     Miss  ''Wilkinson  adds  that,  by  selecting  food  wisely  and 
making  the  best  use  of  that  food,  the  Negro  family  is  often  healthier  than  white 
families  with  comparable  experiences  and  income. 

The  typical  IJegro  housev.'ife  has  long  been  using  some  foods  the  rest  of  us 
have  begun  to  valine  only  in  recent  years.     She  has  always  bought  pork  liver, 
stewing  meats,  potatoes,  greens,  yellow  cornmeal,  evaporated  milk,  and  whole  grain 
cereals  to  b^  cooked  at  home.     These  are  highly  nutritious  foods  which  have  much  to 
contribute  to  any  family's  genera  1 , health.     This  typical  housewife  has  learned  what 
food  her  family  needs.     If  she  has  little  time  to  prepare  meals,   she  plans  ahead 
and  has-  sim.ple,   easily  prepared  foods  which  supply  the  protective  values  her  family 
needs. 

The  health  of  any  group  in  the  state  affects  the  yrelfare  of .  e.voryo.ne .  Good 
health  vrill  mean  good  work  and  high  m.orale.     Like  Delaware,  we  feel  that  IJegro 
Health  '7eek  is  deserving  of  honorable  mention  for  the  "high  standards  set  forth  by 
the  llegrc  communities  in  this  State. 

canm:tg  close  to  mm 

In  the  pa-st  few  issues  of  Radio  Round-Up,  we've  been  devoting  riuch  space  to 
canning.     But  to -drive  the  point  hom.e  in  your  locality,  why  not  give  your  listeners 
a  source  of  easily  accessible  inf onnation  on  the  proposed  plans  for  canning  projects 
Here's  a  list  of  State  O'ha-irmon  in  tlie  ITcrthea-st  Regi-on,  and  whore  they  can  be 
reached ;  •  .... 

CHAIRTIEIT  -  STATE  GAimNG  PROJECTS   •  .  , 

MINE  -  •        ■  ■  Miss  Florence  L.  Jenkins 

State  Supervisor,  Home  Economics  Education 
Aug-usta,  Maine 

I^'^  H^J,IPSHIRE  -  Miss  Verna  Payson  (Acting) 

Supervisor  of  Home  Economics 
State  Dept.  of  Education  ■ 
Concord,   Now  Hampshire 

VEPUOI^Tr  -  Mrs.  James  L.  Bromley 

Director,  'vomeh's  "Division 
Office  of  Civilian  Defense  • 
Montpolior,  Vcrm.ont 

MASSACHUSETTS  -  Professor  Cole 

Amliorst  Agricultural  College 

Amliorst,  Massachusetts  j 

RHODE .  ISLA'ID  -  Dr.  Homer  Stuart  | 

Director  of  Extension  1 
Kingston,  Rhode  Island 

CON^JSCTICUT  -  Edith  L.  Mason 

State  Home  Demonstration  Leader 
Storrs,  Connecticut 


CMIRMEIT  -  STATE  CAmiJG  PROJECTS 


NE"T  YORK  - 


?JK^'  JERSEY  - 


PEITNSYLVAIIIA  - 


DEIA^-'^ARE 


Dr.  Edv';ard  S.  Rogers 

Office  of  "Jar  nutrition  Services 

10  E.  Pearl  Street 

Albany,  Ndv  York 

LaV'/ronGe  Bevens 
Director  of  Extension 
iTew  Brunswick,   Nevr  Jersey 
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MAH  GRADES,  1943  VSHSIOIT 


Tell  your  listeners,  it ' s  up  to  them  to  Decome  informed  on  the  subject 
of  moat  grades  if  they're  going  to  coo^oorate  vrith  Uncle  Sam's  efforts  to 
protect  them.    Last  v/eek^s  RADIO  ROUin^-U?  carried  a  list  of  the  grades  into 
which  "beef,  veal,  lamb  and  mutton  are  nov/  dividec' ,    You  might  like  to  mention 
that  the  elimina^tion  of  Prime  grade  really  doesn't  mean  a  loss  to  the  consumer, 
since  tha.t  grade  has  heon  put  in  ^'ith  Choice.    The  quantity  of  prime  meat 
available  al\7ays  has  "been  limited  (less  than  ifs) ,  since  most  of  it  v;ont  to 
exclusive  hotel,  rcstajurant  and  clul:  trade. 

The  grading  rcciuirements  vrill  protect  consumers  who've  "been  paj^'ing  Prime 
or  Choice  prices  for  meat,  uhich,  perhaps,  actually'"  vrould  grade  only  Good, 
Tell  your  listeners  to  look  for  the  familiar  ri"b"bon  stamp,  vrhich  runs  oon- 
tinuously  along  the  v/hole  cut  of  meat,  or  the  smaller,  letter  gra(3.e  stamp, 
which  appears  on  the  vrholcsalc  cut  only.     In  this  case,  hy  the  v^ay,  there 
will  he  retail  cuts  vrhere  the  grade  mark  v;ill  not  appear.     Therefore,  it  vdll 
"be  well  for  the  purchaser  to  rememher  that  her  "best  assurance,  of  getting  moat 
v/hich  conforms  to  grade  requirements  is  to  deal  with  the  familiar,  reliable 
hutdiher.     In  the  pa.st  fovr  months  ma.ny  a  nev-r  store  has  opened  pn  a  side  street, 
or  on  the  outskirts  of  tovm,  i.rhere  the  Djicient  legal  phrase,  "caveat  emptor" 
let  the  huyer  "bevrare, , -mi^t  v/ell  apply. 


HOME  CAiri^IITG  l^Sl'^S 


The  Truth  About  Su^ar 

As  you've  doubtless  hop,rd,  OPA  hp.s  announced  that  suagar  for  canning  will  - 
be  re.tion-free  this  j/ear.     ITo  point  stpmps  vrin  "be  required  for  those  extra 
pounds  of  sugar  honenpizers  i;ill  need  to  turn  fresh  fruits  a,nd  vegetables  into 
supplies  for  next  vrinter,  ,  The  procedure  for  getting  canning  sugar  v;ill  probably 
be  about  the  seno  this  year  as  last,  p.nd  you'll  probably  be  about  the  same  this 
3^ear  as  last,  and  you'll  probp.bl;^  v/ant  to  wp.tch  for  announcements  concerning 
this,   to  pass  on  to  your  listeners, 

U.S.D.A.  Recomnonds  Stoan  Pressure  Caxiner 

There's  mch  discussion  these  days  cPS  to  the  relative  insrits  cf  the  stepju 
pressure  method  (espociplly  since  the  supply  of  canners  v;ill  be  limited)  and 
the  boiling  \,'ater  bath  method  of  canning  vegetables.    USDA  states  that  the  use 
of  the  stopjn  pressure  canner  is-,  the  only  method  it  caai  recommend  for -the  cpjining 
of  bep.ns ,  peas,  corn,  spinach,  other  greens,  psparagus ,  p,nd  all  the  other  non— 
p.cid  vegetables,  also  mo.-ts  pjid  poultry. 

Certain  siDoilage  organisms,  p.s  nell  as  the  spores  of  Bacillus  botulinum, 
are  not  readily  killed  p.t  boiling  temperatures  in  non~acid  foods,  but  they  are 
destroyed  b^'-  the  higli  tem]pcrp.tures  developed  in  a  pressure  cpaaner  correctly  used. 
These  botulinum  spores,  if  not  destroyed,  mpy  grov;  and  generate  p.  fp.tpJ.  poison. 
The  non~acid  vegetpbles,  A-rhen  processed  by  the  boiling  water  bp,th,  cpji  conta.in 
botulinus  toxin,  even  if  there  are  no  signs  of  spoilp,ge.    As  you  probably  knov;, 
such  foods  should  be  brought  to  a  boil  and  boiled  for  at  least  ten  minutes  pSter 
the  can  or  jp.r  is  emptied,  before  they  -^ro  even  tastod.     If  there  are  evident 
signs  of  spoilage,  hov/ever,  the  food  should  not  be  eaten  at  pj.1. 

In  acid  products,  such  a.s  fruits  and  toma.toes,  rhubarb,  piid  pickled  beets, 
hov.rever,  botulinum  spores  p,re  made  harr.less  or  destroyed  by  boiling  temperatures, 
and  those  foods  can  be  spfel;^  canned  by  the  boiling  irater  bath  method. 

USDA  has  made  the  statement  reg-rding  steajn  -pressure  can.ning  in  response 
to  npny  requests  from  those  interested  in  the  canning  of  Victory  Garden  pro- 
ducts.    The  D:;partment  feels  it  can  recommend  only  methods  considered  u:ni— 
vers-ally  sai'e,  since  its  published  ma.terial  is  used  in  all  J)arts  of  the  country. 

This  information  might  vrell  be  broadcast  freq^uontly,  both  before  and  during 
the  canning  sep.son. 

"E"  TOR  EXC3LLErG3  IIT  FOOD  PROCSSSIITG  I 

As  you've  doubtless  hep.rd,  food  processing  plr^jits,  irhethor  large  or  small,  ^\ 
are  noiT  eligible  for  the  Army-lTavy  "E"  provided  they  r.eet  the  verj""  high  stand-  |! 
ards  of  excellence  prescribed.    Quantity  a.nd  nua.lity  of  production,  in  the  light 
of  available  means,  a.re  prime  fa.ctors  in  considering  food  processing  plajits  for 
this  avrard,    Recommendations  nay  come  from  EDA  regional  offices,  the  Armj^  and 
Nayj'-  Boards  of  Production  Avmrds  v;lll  consider  them,  and  recipients  vill  be 
notified  formaJly  by  the  ¥aj.'  or  iTa^.v;;,''  Department. 

You've  probably  seen  (or  seen  pictures  of)  the  svral^lQW-taviled  flag  ^fith  the 
large  letter  "E"  in  the  center,  surrounded  by  the  j'-elloir '  v/ireath.    Did  j''ou  knov;, 
however,  thp.t  employees  of  the  winning  company  also  may  vrcar  the  award?  Each 
is  presented  with  an  Army-lTav^,^  Inpol  pin,  similar  in  design  to  the  flag. 
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The  historj  of  the.  "E''  avrard  is-  intoresting, . .  it  *s  "been  given,  bj^  the  ITavy 
since  1905  to  units  of  the  fleet  thpt  surpass  .-^ll  others  in  ]Serfornance  .of  dutv, 
She -unit  nay  keep  the  "E"     only  as  long  as  it  oxcells  all  others.     In  the  sane 
v/ay,   the,."E"  av.rard  to. a  . food  processing  company  vrill  not  be  pernpnent,  "because 
if  the  Boards  fird..  that  a  conpnny  has  not  succeeded  in  upholding  the  st.^jidards, 
that  conpany  vrill  lose  the  right  to  f  ly  _  the  award,  flag  until  the  standards  of 
excellence  hpve  "been  not  again. 

The  Arnj'-  pnd  ITavj^  vmiitod  to  recognize  the  hi^  responsibility  of  Anerican 
industry,  a:id  even  before  Poaa-1  Harbor,  the  systen  of  av/arding  the  ITavy  "E" 
w.as  inaugurated.     This  a.vrard         bestoi-red  on  plants  that  shovred  narked  supe- 
riority in  ^the  production  of  no.val  cquipnent.     In  the  sunner  of  1942,  the  joint 
aw.ard,  shovdng  r.pproval  of  both  Arny  and  ■ITavj'-,  v/as  established.    The  traditional 
"E"  for  excellence  was  selected  as  the  symbol  b;''  Vhich  the  men  and  \ronen  of 
industry?-  becone  associ.ated  vdth  the  nen  and  wonen  of  the  fighting  forces  in  the 
connon  task.     Since  the  arned  services  co_nsider  . f ood  a  povrerful  v;ea,pon  of  v/ar, 
it's  fitting  thn.t  this  recognition  be  given  to  those  who  do  outstanding  i/ork 
in  producing  food  in  its  final  fqrn, 

THE  COVE?:  OE         BATIOIT  BOOK  T¥0 

Hovf  nany  of  your  listeners  do  you  suppose  have  re^ad  all  the  fine  print  -  on 
the  cover  of  War  Hation  Book  T'fo?    Have  you  do-.e  this  yourself?    We  think  every- 
body should  be  faniliar  with  all  tha.t's  printed  there,  and  v/e  realise  it's  a  Tery 
hunan  trpoit  to  ignore  a  lot  of  fine  print  on  anything.    Therefore,  v^e'i^o  pre- 
senting it  right  here  and  novr,  for  your  consideration  and  g-uidance.     On  the  front 
cover,  under  your  identification,   is  a  section  headed  '^Warning,"  with  the  follow- 
ing: 

1,  This  book  is  the  property  of  the  United  States  G-overnnent.  It  is  un.-  • 
lawful  to  sell  or  give  it  to  any  other  person  or  to  use  it  or  permit  a?ayone  else 
to  use  it,  except  to  obtain  rationed  goods  for  the  person  to  whom  it  was  issued. 

2,  This  book  must  be  rotunjned  to  the  War  Price  and  Rationing  Board  v/hich 
issued  it,  if  the  .person  to  whom  it  was  issu-ed  is  inducted  into  the  armed  serv- 
ices of  the  United  States,  or  leaves  the  countr;.^  for  more  th.an  30  da.j^'S,  or  dies. 
The  a.ddress  of  the  Boa.rd  a.ppoa.rs  above, 

3,  A  person  v/ho  finds  a  lost  War  Ra,tion  Book  must  return  it  to  the  War 
Price  and  Rationing  Boa.rd  vrhich  issued  it, 

4»  Persons  uho  violate  rationing  regulations  are  subject  to  $10,000  fine  • 
or  inprisonnent ,  or  both.         .  .  . 

Turn  to  the  back  cover  now,  and  note  the  folloi/ing  under  "Instructions": 

1,  This  book  is  valuable.    Do  not  lose  it.  .,r 

2,  Each  stamp  a.uthorizes  you  to  purchase  rationed  goods  in  the  quantities 
and  a.t  the  times  .designated  by  the  Office  of  Price  Administration,  Without  the 
stamps  you  v/ill  bo  unable  to  purchase  those  goods.      _   •  .  ■ 

3,  Detailed  instructions  concorsing  the  use  of  the  book  and  the  str-nps  v/ill 
be  issued  from  tine  to  time.    -Watch  for  those  instructions  io  that  you  v.dll  -know 
hovr  to  use  your  book  ajid  stamps. 
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4,  Do  not  tear  out  stamps  except  ,^,t  tlie  tine  of  purchp.se  and  in  tlie  pres- 
ence of  the  storekeeper,  his  eriploj'-eG ,  or  a  person  authorized  'b.y  hin  to  nr^ko 
delivery. 

5,  Do  not  thrm>i  this  ."book  av;ay  '-rhen  all  of  the  stamps  have  teen  uaed,  or 
v;hen  the  tioe  for  their  use  has  expired.    lou  nry  be  required  to  present  this 
hook  when  you  a.pply  for  suhseouent  "books. 

.  Then,  at  the  "botton  of  the  hack  cover,  vdthout  any  heading,  the  follovring 
explana.tion  of  the  need  for  rcationing  ap"Dears: 

Rationing  is  a  vital  part  of  your  countrj'-'s  vrar  effort.  !?his  "book  is  your 
&ovornnent*s  gupxajatee  of  your  fair  share  of  goods  nade  scpxce  by  v/ar,  to  vdiich 
the  stc^nps  contained  herein  vrill  ho  assigned  as  the  need  arises. 

Any  a,ttenpt  to  violate  the  rules  is 'an  effort  to  deny  soneone  his  share, 
and  will  create  hardship  and  discontent. 

Such  action,  like  treason,  helps  the  enen;?'. 

Give  your  v/hole  support  to  rationing  and  thereby  conserve  our  vital  goods* 
Be  guided  by  the  rule: 

"If  you  don't  need  it,  D01*'T  BUY  IT." 

In  our  opinion,  too  nuch  cannot  be  said  to  impress  upon  consumers  the  im- 
portance of  the  last  fev;  statements. 

PROGRA^i  FOTBS 

Snap  Beans 

The  price  of  canned  snap  beans  should  remain  the  samS,..no  increase  for  the 
homemaker  is  likely.    OPA  has  established  dollars-and-cents  maximum  prices  per 
dozen  cons  at  levels  approximately  those  of  1942,    The  USDA  progrom  vhich  absorbe 
an  increase  in  the  farmer's  price  for  beans  made  this  posf5ible. 

Carrots 

Referring  again  to  carrots  (last  vfoek^s  R/iDIO  ROIT^D-UP  gave  you  considerable 
information  about  cpxrot  prospects),  '\-fc  sug,,est  you  recor.mend  this  vegetable 
frequently  to  your  listeners.    The  crop  now  moving  to  market  is  very  largo  in 
size  and  excellent  in  quality,  r^nd  they'll  doubtless  find  that  carrots  will  • 
stretch  both  the  point  budget  r^nd  the  money  budget.     Suggest  the  use  of  carrots 
by  themselves,  or  in  combination  vrith  other  foods,  to  t.alce  the  place  of  scaxcor 
foods « 

Seeds 

Did  you  kiiow  that  farmers  in  Allied  countries  already  hpve  produced  sub- 
stantial qUrantities  of  food  from  Amcr ican-grov;n  vc-,otablc  seed... that  American 
soldiers  in  isolated  sections  of  the  '^orld  care  producing  some  of  their  ov/n  food 
from  vegetable  gardens  they've  made  themselves?    Our  deliveries  of  agricultural 
commodities  for  shipment  to  the  Allies  during  February  included  more  than  12 
million  pounds  of  seed,  and  it's  estimated  that  vre'll  ship  them  about  55  million 
pounds  of  vegetable-and  field  seeds  during  1943. 
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^ooci  in  Q-lass 

I'/lien  you  looked  over  tlao  shelves  of  your  favorite'  food  store  least  year,  did 
you  have  any  idea  th-at  tiiere  vrore  several  tlioustocl    designs  of  glass .  j^^-i's  i-""^  use? 
Things  v;ill  "bo  different  from  noyr  on. .  .!'/?B  has  announced  the  standardization  ojid 
simplification  of  glass  containers,,  and  the  nuint or  provided  vfill  "be  approxinately 
90,  v;hich  vdll  nean  a  trenendous  saving'  in  lafeor  and  material.     It's  egtimated 
that  ahout  850  million,  20fo  more  thnn  vrore  na.dG  in  1941,  Can  "be  made  on  existing 
equipment . 

:    J003D  DISTRIBUTIOII  0HD3H  ,49  . 
Pota,toos  ■  . '  ■  .  '  ;    "  ■      '  ' 

The  "I'/ar  Pood  Acijninistration  announced  r.-progrrm  providing  for  control  over 
the  shipment  of  the  remaining  stocks  of  Maii-E   potatoes.    'The  program  is  designed 
to  enaole  G-overnraent  procurement  agencies  to  o'otain  urgently  needed  supjplios 
and  help  provide  grov/ers  vrith  sufficient  se;jd  to  meet  increased  1943  goals. 

Authoritj^  for  this  rcti'on  is  co:itained  in  Pood  Distrioution  Order  49,  which 
becnme  ef::''ectivo  in  Maine--,  April  14.    Under  the  order,  each  shipioer  vri  11.  l)e  re- 
quired to  obtain  p.  permit  hefore  making  rxiy  truck  or'  rail  shipmentv    A  tight 
supply  situation  on  potatoes  is  expected  to  continue  through  M'ay,'  tempornril;'- 
nece?^.sitating  smaller  consumption,  on  the  part  of .  civilians  in  order  to  meet 
.government  requirements  anr"  to  provide  farmers  vrith  seed  for  the  how  croio.'  . 

Here's  p,  point  for  listeners:    Don't  ho.ard  old  potatoes.    They  grovr  soft-— 
and  sprou.'t  plants!  .  ^  .  , 

N31-;S  OF  TH3  "0RTH3AST  H3GI01T  '  ' 

\rSM  3AST  .M33TS  -rBST. . .  . 

Some  good  ideas*  re-Sultl-    Tvio  heads  are  always  "better  than  one,  so  this  v/eok. 
we? re  pas.^ing  on  a- fei^  suggestions,  to  jov.  for  your  audiences,  from  our  Pacific 
'Region.  '  Iiomt3rapi:ers  'are  alwnys  ^ranting  to  "do  something"  with  old  st.and-hys, 
and  now,  of  course-,  rn'o'Te  than  over  v.dth  unrationod  fresji  fruits  and  vegot.a'bles,'' 
Here  are  some  suggestions  which  jiou  might,  like  to  use  on  the  ar'r  "'Dec,--^use  they're 
short,  p.nd  hecause  they're  in  tunc  ^/ith  the  market  news  of  the  day.- 

If  small  "amounts  of-  left-over  veget.ahle-s  ar-e  your  pro'Dlera,  -hero  is  .-^-n 
answer:     Vcgctahlo  Cocktail  1  Arr,ango  the  differo'nt  kinds  in  p.  dish,  chill,' 
and  add  your  favorite spicy  cockt-'-'il  sauce,  just  "before  serving, 

fcparagus  I    A  favorite  on"  the  scoring  mnrket  lists .    And  it's  delicious- 
v/hen  fried.    Dip  toiled,  asparagus  in  egg,,. then  in  hread  crumbs,  'fry  until 
light  bro'.ni,  rand  serve,    A  treat  at  any  mep.l  is  mayonn.aise-  served  on  hot 
asparp.gus . 

Have  i^Q-a  tried  Rav;  'Spino.ch  ■  in  a  tossed  green  salad?    You  m-^y  have  better 
luck  serving  it  to  your  .family  this  vr-^y.  than  when  it  is  cooked.  Sioinach, 
romaine,  ^nd  endive  work,  i-rondcrs  in  a  snlad  yhon  your  grocer  doesn't  have.; 
'a.  supply  of  lettuce  on  hpjid. 

Wondering  hov;  to  stretch- those  ration  -points?  Serve  p.  cottage  choose  Lop.f — 
by  mixing  1  cup  of  cheese,  ,2  T,  grcated  onion,  -g  cup  chopiiod  vralnuts,  one 
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-  ■boatcj;!  egg,  pjid  1  cup  "bread  crun'os.     Porrn  it  into  a  lopi",  "balco  30  minutes 
at  350  P.     Slice  and  serve  idth  a  sauce. 

ITot  forgetting  the  citrus  fruits  —  Serve  this  nc  cocktail  at  your  Sastor 
Dinner.     Dip  sections  of  orange  rxid.  grapefruit  in  coarsely  crushed  after- 
dirj-icr  miats.   .Chill  and  serve.    Sesult  —  deliglit,  and  color  on  yom-  taolej 

UEVm  TOO  L1J]}Z  TO  LSAfilT  '  ■  '  ' 

Your  "cliff-dweller"  listeners  vdll  "be  interested  in  this  J    Pour  short  courses 
of  tv.'O  v/ecks '  duration  have  "been  planned  "by  the  ITev;  Jersey  College  of  Agriculture, 
Rutgjrs  University,  for  city  dwellers  nnd.  others  I'ho  have  h,ad  little  or  no  farm 
experience,  'out  '^ho  ^rould  like  to  help  produce  food  this  :fopx.    The  courses  will- 
"begin  April  25,  Hpy  17,  June  7,  -and  June  28,  nnd.  arc  limited  to  just  10  in  each 
class. 

3ach  of  these  cotirses  is  on  practical  poultrj^  farm  v^ork  and  vdll  include  t\ro  full 
weeks  of  instruction  in  the  production  of  cler'ning  eggs,  the  g.athering,  handling, 
cpndling,  grading.,  and  pp.cking  of  ta'ble  eggs  on  the  farm,  the  selection  of  eggs 
for  inculip.tion,   traying  egv^s,*  operation  of.  inculDn.tors ,  chick  "brooding,  feeding 
o.nd  record  keeping. 

According  to  Prof  essor  Prajik  G.  Helyar,   director  of  ,  resident  instruction  at  the 
College,  these  courses  have  "bc^n  arranged  "because  many  experienced  poultry  farm 
helpers  have  "been  called  into  military  service  or  have  gone  into  industry,  .-^nd 
th.cse  g'^ps  must  'be  filled  if  egg  production  goals  are  to  "be  met,.   The  courses 
v/ill  "be  under  the  supervision  of  Dr.  ''dllard  C. '  Thom-Dson,  head  pf  the  i;astitution^B 
poultry  doioartmcnt.    5\Lrther  information  ma;^  "be  o"btained  "by  i^riting  to  Professor 
Helypr  at  the  College  of  Agri cu.l tur e ,  ITev/  Trunsv/ick, 

PAI-lPHL5T'5Ri:^G?  '    ■  " 

Well,  ma3^"oe  ^.re  r.rc,  "but  thc^e  axe  just  too  good  for  you  to"  miss.-    Another  Bot  put 
out  "b;'--  the  ITutrition  Services  of  the  Hevr  York  Stnte  T.'p^r..,  Council, .  .and  this  time 
the  "booklets  concern  those,  mon  "behind  the  gun.., the  vrar  w  orke.rs  of  the  na.tion.^ 
The  headlines  are  tricta'— the  cartoons  •  nothing  short  of  fascinating.     ".Sat  a  0 
Coupon  BropJcf astE"  .  "Don't  "be  -  lunch  tox  rol)"bor!"     "Are  You  Running  Your  Body 
on  A  Coupons?"    All  this  in  t^.ro  pages,  mind  you. 

The  second  "booklet  that  cpme  in  to  cheer  a  soggy  April  <?i'ternoon  v.rp,s  entitled, ■ 
"You  Mp,y  Carry  Your  Lunch  Box,  But  Does  Your  Lunch  Bojx  Carry  You?"    And  ins.ide  — 
p.  set  of  three  v/pvj^  "banners  vdth  thro:    lunch  menus  that  „rp,te  "S"  pennants  for 
lunches.     Cpn*t  helu  "but  go      "bit  editori-^l  on  these:     Thej'-'re  ^-ondor'ful — ajid 
your  audience  cpn  use  then.     In  cp.se  you  may  have  forgotten — thej'^ro  o"btai:ied 
from  r>ny  War  Council  ITutrition  Corrdttoo  in  Hevr  York  St.-^to,  or  from  the  War  In-  . 
formation  Service,  BO  Center  Street,  "ew  York  City.  . "  " 

L'JD  AITQTHZH. .  . . 

A  "brand  nev  circular  outlining  the  i,rp.rtime  "I'^utrition  in  Industr;^"  php.se  of  the 
national  ITutritionpl  Progrpm  is  no\r  "being  -orinted.     It  also  e:cplains  vrays  in  vfhich 
Government,  industrj^,  Ip.'bor  —  pnd  state  and  community  nutrition  committees— 
c.'^.n  "be  of  ser"'dce  in  maintaining  the  health  and  efficiency  of  vp,r  vfo'rkers.  It 
vrill  te  distri"buted  to  regionpl  nutrition  representatives,  nutrition  conmittees, 
plpiit  executives,  c-'feteria  directors,  dietici-ns,  pjid  other  interested  persons  or 
groups  xrho  miglit  recuost  then.    They  vdll  "be  issued  "by  the  Office  of  Defense 
Health  pnd  Welfare,  Washington,  D.  C. 
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Hho  nutrition  in  Industry  Progrpn  r.ins  to  encourago  adcqup.te  plfi„nt  and  coinnTunitj^ 
feeding  ano  nutrition  education  fcrr  workers  ond  their  fnmilies.     It  is  designed 
to  guide  then  in  the  rigiit  clioice  and  preparation  of  v-'.lua''ole  foods  under  vrcartimo 
rationing,     The  prolDlons  outlined  and  sug^:;estions  nado  for  neeting  then  arc  based 
on  in-ploait  rjid  connunitj''  cxporionco. 

GrAKDEV;  GOSSIP 

Hev/cst  on  those  Yictorj^  &ardcn  Statistics  Today  there  arc  21  nillion  garden 

planners,  as  conpared  to  the  19  million  v/c  had  in  Jr'n.uary.     The  llevr  England  and 
Middle  Atlpntic  States  cono  second  after  the  South  ^'ith  the  largest  nunhor. . . 
5  nillion  gardens.    The  national  acrer-go  to  he  put  to  all  such  gr rdons  this  year 
is  estinated,  on  the  hasis  of  the  latest  Institute  of  Puhlic  Opinion  Survey,  at 
7  and  a  hnlf  nillion  acres,  the  oaviivalont  of  all  the  l-^nd  put  to  crops  in  the 
State  of  Penns;''lvania  in  1940,  or  in  the  States  of  Arkansas  or  Tennessee  or  ITow 
York. 

The  original  gonl  for  Victory  Gardens  w.'^.s  r.  norc  18  nillion  for  194-jJ 

Violets  for  Ccarrotsi    The  14  plots  on  Hovr  York  University  Cpxipus,  University 
Heights,  fornerly  devoted  to  violets,   the  Universitj'"  flov/er,  'dll  noi;  he  turned 
into  Victorjr  Gardens,  to  he  cultivtated  hy  nenhers  of  the  faculty. 

John  Quigley,  dean  of  the  cpjipus  policoiien,  r-nd  since  1900  the  unofficial  custodiaji 
.and  guide  to  the  Hpll  of  Pane,  recently  org'^nizcd  a  corps  of  volunteer  junior 
guards  to  assist  hin  in  keeping  children  fron  r^anning  ahout  the  crnpus.    He  nay 
call  upon  these  " roserviets''  to  assist  in  watching  the  ga.rdens. 

IHiturc  g>ardon  protection!    An  insecticide  has  hcen  discovered  in  the  yan  hean  "by 
scientists  of  the  Cernell  UniversitjT-  Agricultural  3:operinent  Station.  There's 
quite  a,  story  "behind  this  discovery: 

I3r.  Shin  Poon  Chiu,  a  fornor  Cornell  student,  returned  to  China  in  1939.  \'!ith 
the  help  of  th6  Cornell  Research  Poundration,  ho  collected  native  plants  used  by 
the  Chinese  for  poisoning  fish  nnd  killing  insects.    One  of  these  plants  was  the 
Chinese  yan  bean. 

Botanists  traced  the  plant  to  its  original  hone  in  Centrcal  Anerica.     About  5,300 
acres  of  the  crop  were  cultivated  in  Mexico  in  1940.    Parners  gro^f  it  for  the  " 
roots,  which  they  use  for  food.     The  insecticide  is  found  in  the  seed  beans. 

Professor  Roy  Hansbcrr;-,  of  the  Sxperinont  Station,,   says  that  if  the  ynn  bean 
proves  as  good  under  field  conditions  as  it  does  in  the  labora.tory  tests,  it 
nsy  help  to  protect  nillions  of  dollars  worth  of  vegetables  fron  insects  like 
the  pea  rphids  and  the  Mexican  bean  beetles. 
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HOME  D5HYDRATI0N  OF  FOOD 

♦  Secretary  Wickard  said  on  the  Farm  and  Home  Hoar  Friday April  I6,  l'^U3,  that 
full  use  of  products  from  Victory  Gardens  calls  for  the  cianning,  drying,  and  stor- 
ing of  as  much  as  possihle.     The  Secretary  went  on  to  say  "The  Department  is  now 
working  on  a  program  t©  obtain  material  for  the  manufacture  of  as  many  home  dehydra- 
tion units  as  possihle  at  this  time.     If  necessary  materials  are  available  and  can 
"be  spared  from  other  urgent  war  needs,  it  is  our  hope  to  see  dehydrators  designed 
for  home  use  in  operation  this  season." 


According  to  information  from  the  Division  of  Household  Equipmei^t,  Bureau  of 
Human  Nutrition  and  Home  Economics  of  USDA,  a  nuraher  of  commercial  companies  already 
*have  dehydrators  built  and  tested,  and  are 'ready  to  go  into  production  as  s©on  as 
materials  are  released,    Follov;ing  is  a  list  of  auestions  and  answers  based  on  in- 
, formation  supplied  by  this  division,  which  may  help  you  in  planning  programs  pn 
ome  dehydration: 

Q,.    Can  you  dehydrate  foods  at  home  successfully? 

A,    Yes,  with  proper  care»    For  drying,  as  for  other  types  of  food  preservation, 
fresh  foods  direct  from  the  garden  make  the  best  products, 

Q,.    How  do  dehydrated  foods  compare  with  other  home  processed  food? 

i.    Home  dehydrated  foods  may  not  be  as  good  in  nutritive  value  or  as  palat&3©»- 
as  canned  and  frozen  foods,  but  they  are  satisfactory.    Dried  foods  are  a 
type  of  food  in  themselves  and  should  not  be  judged  on  the  basis  of  flavor 
and  texture  6f  foods  preserved  by  other  methods. 
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0,,    Why  is  drying  more  successful  now  than  it  was  in  the  past? 
A,    1,  Improvement  in  home  drying  equipment, 

2,  Increased  knowledge  of  the  importance  of  adequate  "blanching  or  sulphur- 
ing "before  drying  as  an  aid  in  preserving  flavor,  texture,  and  color, 
and  improving  storage  qualities, 

3,  Drying  to  a  lower  moisture  content  which  improves  the  storage  qualities 

Q,,    Will  equipment  made  of  strategic  materials  he  made  available  for  home-size 
dehydrators? 

A.    At  the  present  time  there  is  very  little  of  this  equipment  on  the  market. 
If  homemade  dehydrators  are  to  "be  built,  materials  will  have  to  he  alio- • 
cated  or  parts  assembled  from  other  equipment  such  as  electric  fans, 
portable  fractional  horsepower  motors,  or  heating  elements  from  electric 
brooders. 


Q,.    Will  plans  be  made  available  for  home  dehydrators?  j 
A,     The  U,  S,  Department  of  Agriculture  will  soon  have  blueprints  for  several;, 
dehydrators.    The  Tennessee  Valley  Authority,  the  Rural  Electrification 
Administration  and  many  State  Agricultural  Colleges  also  have  plans, 

-V/haf  is  ■  the  cost  of  building  a  dehydrator  at  home? 
'■A, '  Thife  depends  on  the  usable  material  on  hand  and  vfhether  or  not  labor  cost? 

■  'are  involved.    If  built  by  the  usnr  and  all  materials' purchased,  pri'ces 

■  would  range  from  $5  to  $50  depending  oh  the  size  and  dfeSign, 

Q,.  What  are  the  advantages  and  disadvantages  cf  different  types  of  dehydrator 
A,    Electric;  Advantages 

■' •     It  gives  the 'best  food  product  because  temperature  '  can  be  thermostatlcal!^ 
■■'  ■  coiltrollcd  and'  forcc^d  circulation  can  be  used.     It  -requires '  the  least  at- 
"  ■      tehtion  ahd  is  no  flame  hazard,  •  ■.     •    -  .• 

Disadvantages  '  .si 
It  requires  more  strategic  materials  than"  bther-  types  and  is  the 'most  com- 
plicated for  home  construction.  It  is  more  costly  to  build  and  is  slight! 
higher  in  operating  cost. 


Kerosene !  Advantages"-  •    ■  ^   ......     .  -  ^ 

It  produces'  about  the'same  quality  dried  product  as'  top-of-stove  but  pro- 
vides for  larger  quantities.     It  is  the  simplest  to  build  and  least  ex- 
•pensive  to  operateo 

Dibad''--  an.  t  age  s 

It  reauires  a'heatei'  in  reasonably  good  condition  ahd  well  cared-for  and 
requires- frequeni;  changing  of  tra,ys  at  rf^gu.lar'  intervals-,  '  It 'requires 
considerable  attention  in  adjusting  the  x!- ame  and  the  longest  time  to  dry 

Top-of-Stove  (insulated  cabinet  type; ,Adv;juT.a^_s 

This  is  the  le.ast  expensive  to  construv? c.axi  be  used  with  regular  cooking 
stove  and  the  quality  of  the  product  is  the  same  as  with  kerosene. 
Die  ^:lvan  tages 

It  is  limited  in  capacity,  requires  frs^qutnt  changing  of  trays,  and  is  a 
possible  fire  hazard.    Removal  from  stove  daring  meat  prfparation  is 
necessary  unless  on  a  coal  or  wood  stove;  then  it  must  be  moved  to  back. 
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-Additional  information  may  "be  obtained  by  writing  to  the  Division  of  PuTDliea- 
tions,  U.  S.  Department  of  Agriculture,  Washington,        C,  for  Drying  Toods  For 
Victory  Meals»  .  Your  local -home  demonstration  agents,  and  home  economis-ts  represent- 
ing commercial  concr-rns,  will  "be  able  to  give  you  advice  concerning,  home  dehydration 
in  your  own  community, 

UOTE}     Attached  supplement  covering  methods  of 
cooking  dehydrated  foods, 

.  "     '  WOEKIITG  TOGETHER  TO  WIN 

Here's  an  angle  for  you  broadcasters  to  consider ...  recommendations  for- you  to 
make  to  your  listeners  of  wa.ys  in  which  they  can  work  together  to  help  win  the 'war* 
.Tell  them  to  get  acquainted  with  their  neighbors, .  *v.rhether  those  .  neighbors  live  .in 
the  next  house,  the  adjoining  apartment,  or  miles  away  on  the  nearest  farm,    ¥.0  mat- 
ter how  rugged  an  iiidividualist  a  person  is,  wartime  is  the  time  for  community  or 
neighborhood  cooperation,  because  that's  often  the  simplest  and-raost  eiOfecti've  v/ay 
to  get  things  done.     Farmers  are  using  their  individual  initiative  to  think  out  ways 
to  help  each  other.    They're  lending  farm  machinery,  salvaging  parts  .of  -ol'd  equip- 
ment for  their  neighbors  to  use  if  they  don't,  pooling  cars,  swopping  la,bor,-  ;They!rt 
really  following  the  exa'nple  of  the  frontii-^r  families  v.^ho  banded  together  for -the 
common  defense  in  times  of  peril.    The  solution  of  many  problems  is  much  simpler 
than  that  of  the  farm  machinery  shortage.    For  instr.nce,  one  young  mo^the-r -might 
elect  herself  to^  be  a  one-woman  nursery  school,  and  take  ca,re  of  all-  the  neighbor- 
hood babies  while  the  other  women  are  working  away  from  home.    Or  a  neighborhood 
meeting-  can  be  held  to  decide  who  should  specialize  on  v;hat  in  home. -gardens. .  .each 
.person  to.  grow  what  he  or  she  does  best  with.  .  .and  then  arrange  for  a  swap  , as  the 
crops  come  along.     In  m.any  areas,  the  county  home  demonstration  agent,&  can  be  of 
much  help  in  setting  up  such  a  project. 

Many  a  town  family  v/ill  be  v'orkii^^.^ltS.vyiQJlQi'^.  .G-arden  this  year,  of  course,  and 
neighbors  can  certainly  work  together  to  save  money  and  materials.     Two  families 
ought  to  be  able  to'arra,nge  their  garden  schedules-  so  they  can  share  the  same  garden 
tools... and  they  to'o,  will  find  that  they  can  share  their  crops  through- exchange. 
Sharing  experience  is  another  reason  for  getting  togetheT  over  town  gardens.  Veteran 
gardeners  have  the  opportunity  of  a  lifetime  to  shov/  the  rookie-s-  hov;  to"  make  vege- 
table seeds' grow  to  look  like  the  pict-iires  in  the''seed  catalogues! 

Town  and  country  are  coming  closer  together  as  they  join  in  the  fight  against 
food  shortages, ••  The  Women's  Land  Army  already  ih  in  the  process  of  organization, 
and  is  scheduled' to  help  tremendously  dn  supply  farm  labor,    A  county  in  Indiana 
has  organized  what  they  call  a  "Women's  Relief  Battalion"  to  ansv/er  emergency  calls 
from  farmers  to  help  v;ith  the  crops.    Each  work  crevr  in  this  battalion  will  have  for 
a  leader  a  woman  who  once  lived  on  a  farm.     The  President  of  the  G-eneral  Federation 
of  V/omen' s  Clubs  has  asked  all  federated  clubs  to  stay  in  session  this  summer,  which 
means  2-1/2  million  women  on  the  alert  to  help  v;ith  the  food  production  fight, 

Annotuacemehts  and  other  information  will  soo-h  be  coming  your  way  about- plans 
for  organi zing^' th-e'  U,  S-,  Crop  Corps,    Radio' s"  par-t  in  this  campaign  has  been  cleared 
with  OWI,     We  hope  you  will  cooperate  with  the  Tbeal' Extension  Service  agents  who 
wi  ll  handle  Crop.  ^C-orps  recrui-tment  and  placement"' In  your  area. 


This  process  of  getting  together  won't  stop  at  the  harvest. . .there  will  he  food 
to  preserve,  of  course,  hy  canning  and  drying.     That  meajis  that  veterans  will  have 
to  help. novices,  and  that  pressure  cookers  and  home  dehydrators  v;ill  have  to  he 
shared.    Every  nan,  woman,  and  child  v/ho's  helping  in  the  production  of  food  must 
use  food  v'isely  and  conserve  it  to  win  the  war, 

EATIFG  RIGHT 

The  importance  of  proper  nutrition  cannot  he  stressed  too  strongly  or  too  often 
Be  s^jj-e  that  your  listeners  axe  well  acquainted  vdth  the  seven  hasic  food  groups, 
outlined  in  EADIO  P.OUHD-UP  on^.Ap.ril  J,    You've  doubtless  been  reading  about  them... 
those  of  you  who  are  home  economists  are  familiar  with  the  general  classifications 
Phyway,  of  coijrse.    You'll  w-ant  to  cooperate  with  the  v/artime  Food  Demonstrations 
•'which  are  to  he  held  all  over  the  country  under  the  auspices  of  local  Defense  Coun- 
cils,   These  will  help  to  introdu'ce  new  foods  into  regional  and  ra-cial  diets,  check 
food  v^aste,  pjid  make  the  "best  possible  use  of  available  fftods. 

Your  listeners  will  doubtless  be  interested  in  the  comments  on  the  effect 
nutrition  has  had  in  a  number  of  large  manufacturing  plants  which  have  established 
food  service,  according  to  the  recommend'ations  of  the  Government's  Nutrition  in 
Industry  Division,    One  plant  report- d  that  production  increased  10^  due  to  improve- 
ment in  morale  in  the  first  two  weeks  this  food  service  was  set  up.    Another  stated 
that  absenteeism  v;as  cut  l^fo  in  the  first  four  months  following  installation  of  a 
food  program.     This  included  the  serving  of  Victory  Lunch  Specials  providing  ade- 
quate meals  supplying  more  than  one- third  of  the  daily  food  needs.    The  -  cafeteria 
manager  of  a  large  airplane  factory  stated  that  they're  meeting  the  need  for  chang- 
ing food  habits  necessary  uaader  v;artime  rationing  by  serving  more  raw  vegetable 
salads,  more  fresh- vegetables  and  fruit,  and  milk,  as  well  as  weekly  meat  conserva- 
tion lunches.  • 

HAV3  YOU  GOM: HUNGRY  LATELY? 

When  the  harassed  homemaker  is  trying  to  figure  the  best  v;ay  of  spending  her 
ration  points... or  hunting  for  the  practically  non-existen6  potato... or  wondering 
what  to  use  to  take  the  place  of  some  other  fresh  vegetable  or  fruit  which  is 
temporarily  short.., she  probably  feels  a  bit  sorry  for  herself.     Chances  are  she's 
in  what  might  be  called  a  black-market-moodl     She's  trying  to  drown  out  that  little 
voice  of  conscience  which  tells  her  she  has  no  right  to  pay  over  the  ceiling  price 
to  get  something  she  v;ants...or  to  take  that  extra  can  of  fruit  which  the  occasional 
grocer  will  slip  into  her  basket  ^i/ithout  benefit  of  point  stamps,,. or  to  swear  she' 
going  to  use  that  peck  of  potatoes  for  seed,  when  she  laiows  very  well  lihey're  going 
right  onto  her  dinner  table, 

V/hy  don't  you  present  for  her  consideration  a  f^w  of  the  follov;ing  facts  and 
figures? 

Rationing  in  Greece  is  practically  non-existent. . .there  isn't  enough  food  to 
ration.    Not  even  the  monthly  shipments  of  Red  Cross  food  and  Canadian  wheat  amount 
to  eno\igh  to  permit  rationing,  with  the  exception  of  bread,  ^-'hich  is  now  slightly 
more  than  two  ounces  a  daj'-  per  person.    Jugoslavia  gets  20  ounces,  Belgium  55,  [ 
Czechoslovakia  62,  the  Netherlands  63,  Luxembourg  70,  Denmark,  82,  and  France  60. 
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In  many  of  the  countries  vrhere  the  "bread  ration  is  larger,  however,  "bread  takes  the 
place  of  more  nourishing  diet  items,  so  that's  no* indication  of  a  good  food  supply, 
Greece  gets  only  the  small  Red  Cross  shipments  of  neat,  "butter  and  fats,  milk,  and 
vegetables.     Small  quantities  of  grer-n  vegeta"bles  and  fruit  are  to  "be  had  intermit- 
tently in  certain  localities. 

Butter  is  so  scarce  in  occupied  J3urope  that  its  place  is  generally  taken  "by 
other  fats»    The  ration  for  all  fats  in  France  is  2-1/2  ounces  per  week*  It  ranges 
from  there  up  to  10-1/2  ounces  in  Denmark,  ' 

In  most  of  occupied  Europe,  milk  in  any  form  is  so  scarce  that  it  either  is 
rationed,  or  is  given  only  to  children. .. skimmed  milk  at  that, 

_       Small  quantities  of  su"bstitute  coffee,  from  2  to  3  ounces  a  v^eek,  are  avail- 
able to  the  average  consumer  'in  occupied  countries.     The  raticm  in  Prance,  however, 
is  only  1-l/U  ounces.     Sugar  rations  range  from  U-l/2  ounces  in  France -to  10-1/2 
in  Denmark, 

The  British  comm.onwealth  of  nations  is  much  "better -off ,  of  course,  and  food 
rationing  depends  on  the  supplies  availa"ble  in  particular  countries.    Only  sugar, 
coffee  and  tea  are  rationed  in  all  of  them.    Milk  is  rationed  only  in  the  United 
Kingdom,  vrhere  it  is  distributed  after  "priority"  groups  have  "been  served,  2-l/2 
pints  a  week  is  the  fluid  milk  -quota  for  a  person  without  priority,  "but  they  make 
v/ide 'use  of  powdered  milk  for  cooking.     There  also  canned  vegeta"bles  and  fruit,- 
■drihd  and  split  peas ,'  'dried  beans ,  breakfast  cereals,  rice,  figs,  prunes  and  plums 
are  distributed  on  a  point  rationing  basis.    Meat  rationing  in  Britain  is  based  on 
prices, currently  it  amounts  to  about  23^^  worth  of  meat  a  week.     This  provides' 
about  20  ounces  of  assorted  meats,  on  the  average,  and  in  additifeh,  four  ounces  of 
-ham  or  bacon  may  be  secured.     The  fats  ration  of  the  British  is  S  ounces  a  week,,. 
2  ounces  of  which  may  be  taken  in  cooking  fats  only,  and  2  ounces -in  butter. 

In  Tree  China,  food  is  so  scarce  it  cannot  be  rationed, '  "•JBS  ounces  of  rice 
per  week  are.  allowed  to  soldiers,  however,  ,  .  .. 

Maybe  it  wouldn't  be  a  bad  idea  for  some  people  to  carry  a  lisip  of  those 
statistics  around  all  the  time ...  tucked  away  inside  the  new  rati  on  book  holder, 
perhaps, 

■  '  PRO&RAM  NOTES' 

Coffee  Staipp  23 

It  might, be  well  to  remind  your  listeners  that  the  new  coffee  ration  period, 
-covered  by  Stamp  23,  runs  from  April  26  through  May  30-    The  OPA  Administrator 
states  that  coffee  drinkers  can  be  positive' of  coffee  rations  at  the  present  rate, 
and  can  even  hope  for  a  more  liberal  ration  before  long. 

Tops  for  Food  Jars 

Tops  may  be  available  during  the  canning  season  for  all  the  glass  jars  home- 
makers  are  saving  these  days.     It  isn't  really  safe  tho'ogh,  to  promise  that  special 
lids  for  the  small  size  jars  will  be  available,  since  wartime  s'ituatiohs  may  develop 
which  will  prevent  these  plans  from  being  carried  through.     Suggest  that  women  con- 
tinue saving  the"  jars  in  which  commercially  packed  foods  come,  however,  because 
those  without  the  standard-size  openings  may  be  used  for  jams  and  jellies  which  can 
be  sealed  with  wax,  and  covered  with  a  lid  that  is  not  air-tight. 


Kacts  About?! sh  Cookery 


'1 


•■  :  -Jron  that  new  Fish  &  Wildlife  Servi-ce  bulletin  "\;artime  F.ish  CooVery",  (men- 
tioned in  RADIO  R0U1TD~UP  of  March  20)  ,  come  a  few  hints  which  you  may  like  to  pass 
on  to  your  listeners, 

Servings  of  fresh  or.:  frozen  fish  products  are  generally  "based  on  portions  of 
one-third  to  one-half  pound  of  the  edihle  ,part  per  person.- 

Many  people  believe  that  eating  sea  foods  in  combination  with  milk. or  milk 
products  will  result  ;n  illness.     This  is  a. fallacy,  of  course,  since  for  many  gen- 
erations now,  fish  chowder,  oyster  stew,  creamed  fish,  and  a  variety  of  other  fish  • 
dishes  using  ipilk  have  remained  popular.     If  illness  should  result  from  such  combi- 
nations, it  is-only  reasonable  tg  suspect  that  at  least  one  of.  the  ingredients  was 
either  spoiled- or  contaminated,  and  not  fit  for  food. 

To  remove  any  fish  odor,  wash  hands  or  dishes  in  strong  salt  water,  and  rinse 
them  well  before  using  ?oap,-  - 

Point  Value  Bargains  ■       ,  •.  •  ■ 

Being  business  women  yourselves you  broadcasters  probably  already  have  re- 
joiced over  the  recent-  cut  in  point  value  of  those  two  meal-time  lif  e-^savers, , . 
frozen  foods  and  canned  soup.     It's  comforting  to  have  a  few  packages • in  the  freezei 
of  the  refrigerator ,  and  cans  on  the  pantry  shelf j  to  help  out  those  nights  when 
you're  later  than  ugual  getting  home  to  start  dinner.     These  days,  when. women  are. 
working  at  all  hours  of  the  ■  day  or  night ,  you're  almost  sure  to. catch  a  number  of 
them  at  any  broadcast  ^.  time ,  and  suggestions-- about  getting  meals  in  a. hurry  are  sure 
to  be  appreciated,      .    ■  ■  ■ 

feature  With  A  Future; ...  .   _  .  .    .  ■ 

Have  you  ever  heard  of  the  farm  fact-finders?'    They  are  the  men.  who  recently 
walked  the .  fields,  of  Vermont ,.  holsters  a.t  their  belts,  with  a.  gl.eam  in  their  eagle  , 
eyes...  And  they'r.e  far  from  outlaws.   ,  They  are  soil  surveyors—the  weapons  in  their, 
belt's  are  levels  for  finding  field  contours. 

Uncle  Sam's  soil  surveyors,  ^CQ  strong,  have  mapred  U66,000  acres  of  farmland 
in  Vermont,  all  of  it  in  the  state'. s  fo\ir  s.o-il  conservation  districts.     Four  sur- 
veyors v;ill  start  field  work  this  ra(5'flt"K'"Th'''t'h'^'"districts  to  comr^lete  the  job. 

All  over  the  United  States  the  soil  surveyors  are  continuously  "t'e'strng'-mapping 
soil  so  that  farmers  and  the  government  v\?ill  kn.ow  .about  v.^at.  U.  S.,  s.oils  can  possibly 
produce  under  the  spur  of  war  time,  necessi  tv.,.  EacJa.ye.ar,  they  map  a  slice  of  U..S.  . 
farmland  about  the  size  of  ■  Pennsylvania.     They  mar)"  it  .in  .such,  .detail  that  they  can 
hand  a  combined  serial  and  ground  .map-  to  a- farmer,  and  say  "Here  is  your  cropfield 
and  there  is  your  pasture  and  this  is  why  the  guliy  cut  through  your  cropfield." 

Fortified  '-dth  information  such  as  this,  oxir  homefront  farm "  arrrr^r-tran  go  ■  ahead ;. 
more  efficiently  for  me.eting  wartime  food  and  crop  goals.  ,•     >  1' 

.    •  •■      -  -^  ■  :  \  ■      '.  ^1 

V/B.rtime  Lexicogrn.phy 

You  can  start  a  series  of  food  definition^  for  your  listeners.    Here's  the  J 
general  idea — suggested  to  us  by  Nutrition  Notes,  a  monthly  pamphlet  published  by  I 
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the  Community  Service  Society,  New  York  City; 

A  fev  definitions  of  terms  may  "be  helpful  for  horaemakers  who  are  constantly 
confronted  with  "Health"  lahels  on  practically  every  package.     Starting  out  with  ce- 
reals, for  instance, — all  of  them  are  approxim.ately  equivalent  in  energy  and  protein 
values,  hut  minerals  and  vitamin  content  may  vary  greatly  in  the  different  kinds, 
vith  vrhole  grain  cereals  having  the  most,  and  refined  products  the  least.     Here's  a 
few  of  the  more  commonplace  terms  you  could  start  with...  •.  , 

IfHOLE  GRAIN — As  the  name  implies,  these  products  will  carry  all  the  food  value  of 
bhe  whole  grain,  and  can  te  expected  to  he  rich  in  iron  and  vitamins  of  the  B-family. 
fifheat  and  oats  are  richer  in  these  factors  than  corn  F>nd  rice. 

EEril'IED — This  means  that  the  "bran  coating  p.nd  the  germ  of  the  grain  have  heen  re- 
moved in  the  manufacturing  process.     Since  the  minerals  and  vitamins  of  grain  are 
so  largely  in  these  parts,  "refined"  cereals  will  supply  little  of  these  factors. 
)4acaroni ,  in  its  many  forms,  and  polished  rice  are  examples  of  refined  cereals. 

ENRICHED — This  mes,ns  that  r.efinite  amounts  of  iron,  thiamin  and  niacin  hp.ve  heen 
added  to  refined  flour  or  cereals.     A  recent  government  regulation  (FDA  hread  order 
.^0.  l)  requires  that  all  white  flour  and  white  bread  sold  in  the  United  States  he 
"enriched".     This  term  is  also  applied  to  some  brands  of  vrhite  farina, 

RESTORED — Applied  to  some  breakfast  cereals,  this  term  indicates  that  the  refined 
product  has  been  "restored"  to  the  vr.lue  of  the  whole  grain  in  iron,  thiamin  and 
aiacin  by  the  addition  of  iron  salts  and  synthetic  vitamins. 

,-   FORTIFIED — This  is  another  term  applied  to  cereal  products,  indicating  that  some 
minerals  pnd  vitamins  have  been  added,  but  not  necessarily  enough  to  make  the  product 
equivalent  to  whole  grain  va.lues. 


.Any  cereal  product  not  labeled  v/hole  grain,  enriched,  restored  or  fortified  may  be 
a*ssumed  to  be  refined,  and  will  probably  be  low  in  minerals  and  vitamins.  V/hile 
enriched,  restored  and  fortified  products  are  better  than  refined,  they  do  not  fur- 
nish all  the  mineral  and  vitamin  content  of  whole  grain  cereals,  since  some  factors, 
notably  riboflavin,  ha.ve  not  been  added. 

iPoints  To  Consider 

'■'       Besides  the  big  l6  there  are  other  points' to  think  about  in  wartime  conserva- 
tion of  foods'.     Shopping  has  been  emphasized;   so  has  alternating  but  how  about  the 
care  of  meat?    Your  listeners  have  pla,ced  meat  in  the  category  of  new  spring  hats 
'and  precious  jewelry  at  this  stage  of  the  game,  so  play  along  with  them,  and  devote 
a  program  to  the  care  of  meat. 

Here  are  ten  v/ays  suggested  by  the  Extension  Service  of  New  Jersey  College  of 
Agriculture  at  Rutgers  University: 

1.    Unwrap  fresh  meat  immediately  after  its  arrival  from  the  meat  market.  Never 
wash  meat:  with  a  clean,  damp  cloth  wipe  off  loose  particules  and  bone  dust.  Then 
place  the  meat  on  a  dry,  shallow  platter,  civer  it  with  vmxed  paper,  and  put  it  in 
the  coldest  part  of  the  refrigerator. 


2.  Give  itTO"and  and  chopped  fresh  uiea-ts  especiallv  good  refrifc-erati'on  and  cook 
then  as  soon  as  possible.     They  spoil  more  ouickly  thaji  other  meats. 

3.  Closely  covcr  all-  cooked  meats  pnd  keep  them  refrigerated.     They  a.re  more 
easily  stored  if  the  meat  and  fat  are  cut  from  the  "bones,  "but  the  meat  should  not 
"be  gro'ond  or  chopred  until  just  "before  it  is  to  "be  used. 

1^,     Avoid  crowding  refrigerator  shelves  to  the  extent  that  the  passa.ie  of  cold 
air  "Detv/een  the  sections  vdll  "be  ret'-rded.     Good  circulation  does  as  much  for  food 
as  veil'  ventilated  rooms  do  for  the  fpjnily. 

5.  Use  cooked  meats  v/hile  they  are  still  appetizingly  fresh.    Keeping;  cooked 
food  for  a  long  time  is  false  economy''. 

6.  Buy  wisely.    Roasts  and  pot  roasts  that  can  "be  served  for  two  or  three  meals 
save  cookine  fuel.    Purchase  other  cuts  in  amounts  sufficient  for  one  meal.  Allow 
not  less  than  a  auarte'u  of  a  poijjid  of  boneless  cuts  or  rTround  meat  for  one  serving, 
and  a,  half-po'ond  for  cuts  containing  some  bone. 

7» Use  moderately  low  temperatures  for  all  meat  cookery.  Junp  the  heat  and  you  dry 
up  juices,  destroy  flpvor,  and  lose  some  of  your  meat. 

S^Us- a  thermometer  faithfullv  if  you  have  one.     It's  a  good  investm.ent,  if  you 
haven ' t . 

9.  Cook  liver  slowly,  and  only  ijoitil  it  is  brown  and  tefider.  Overcooking  is  what 
makes  some  liver  the  kind  of  liver  lots  of  folks  don't  like. 

10,  Don't  waste  a.  bit  of  t'nat  good  mes.t  fat.  Use  it  for  shortening,  seasoning, 
frying.  If  you're  not  rea.dy  to  use  it  right  away,  clarify  it,  and  keep  it  cold, 
dark,  and  dry. 

SUPPLEffiNT  I 

JI'tSCTIQlTS  ?0R  COOKIITG  TSj^DRkl^D  ^/EGB7.-i3L3S  f 

The  general  principles  to  ket-p  in  mind  \/hen  preparing  dehydrated  vegetables 
are:     (l)  Soak  just  long  enough  to  pl-omp,   (2)     Cook  in  the  water  in  which  soaked, 
(3)     Simmer  rather  than  boil,  (U)     Cook  only  'ontil  tender,   (5)     Use  a,ny  left  over 
cooking  water,  and  (6)     Season  or  combine  in  any  recipe  callin.-:  for  the  cooked  '|| 
vegetables.  "  ' 

Most  dehydrated  vegetables  are  imrroved  by  soaking,  especiall:''  snap  beans, 
dried  beans,  corn,  potato  slices  or  dices,  squash,  mushrooms,  and  tomatoes.  The 
len^rth  of  soakin^-  is  'ondoubtedly  dependent  on  such  factors  as  size  of  pieces,  mois* 
ture  content,  variety  of  vfgetable,  stage  of  maturity  when  dried,  the  drying  procesJ 
and  upon  personal  preference.    Diced  beets  are  pl'juirp  in  much  less  time  than  sliced 
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,  beets . 

Some  dehydrated  ve|S:etalDles ,  hov/ever,  require  no  soaking.    Leafy  vegetaliles  such 
as  spinach,  kale,  "beet  greens,  -  nd  turnip  tops  may  he  dropped  directly  into  "boiling 
salted  water  and  cooked  in  a  covered  pan  'ontil  tender,  about  10  to  20  minutes.  Al- 
most .any  shredded,  finely  cut  or  powdered  vegetable,  can  he  csoked  without  prelim- 
inary soaking.  •  Some  prefer  the  texture  of  cabbage  soaked  before  cooking  v;hile  others 
prefer  the  text'jxe  obtained  without  preliminary  soaking. 

Dehydrated  vegetables  may  be  put  to  soak  in  either  cold  or  boiling  water.  The 
amount  of  water  to  use  in  soaking  vegetables  should  be  barely  eno'ogh  to  cover  the 
vegetable.     There  should  be  sufficient  for  reabsorption  and  cooking  but  not  a  great 
excess.    Gently  press  vegetables  down  in  the  water  so  that  floating  pieces  will  be 
uniformly  soaked  with  the  rest.    Keep  the  soaking  period  as  brief  as  possible.  All 
veeetahles  to  soak  only  luntil  they  are  pl'omped.    Excess  soaking  results  in  a  loss 
of  flavor  and  aroma  and  provides  an  opport^unitv  for  bacterial  growth.    When  long 
soaking  is  necessary,  as  in  the  ca,se  of  dried  beajis,  let  them  stand  in  a  cold  place. 

Salt  may  be  added  to  vegetables  during  soaking,  while  cooking,  or  just  before 
serving. 

Vegetables  v/hich  reauire  soaking  should  be  simmered  in  the  soaking  water  in  a 
covered  pan  until  tender.     Stir  occasionally  to  keep  from  sticking.     Add  more  water 
when  necessary  to  keep  from  scorching.     Ten  to  30  minutes  cooking  is  usually  suffi** 
cient. 

Some  of  the  vitamins  and  minerals  are  soluble  in  water  and,  therefore,  pass  into 
the  cooking  liquid,  making  it  desirp-ble  to  use  the  liquid.     It  can  often  be  used  to 
advantage  in  sauces,  soups,  or  gravies.     Sometimes,  the  cooking  water  from  some 
dehydrated  vegetables  may  be  so  strong  that  it  will  be  unpalatable  although  the  veg- 
etable itself  is  good. 

Cooked  dehydrated  vegetables  should  be  seasoned  to  taste  and  served  or  used  in 
receipes  Just  as  any  other  cooked  vegeta,ble  would  be  prepared. 
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COOKIllG  DRISD  FRUITS 

Wash  the  fruit  and  cover  with  Wfster.     Soak  ahout  1  hour.     Longer  soaJcing  may 
"be-  needed  if  the  fruit  is  very  hard  and  dry  like  soiar  cherries  and  "blackberries.  On 
the  other  hand,  thinly  sliced  dried  apples  and  apple  flakes  may  reauire  no  soaking 
at  all.    Too  long  soaking  draws  out  much  of  the  flavor  of  the  frui't." 

For  dried  fruit  sauce,  keep  the  soaking  short  and  the  cooking  slow.    Make  use 
of-  all  liauid  in  which  fruit  is  soaked. 
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THE  BLACK  MAKKET  VS  OUR  SOLDIERS  AITD  SAILORS 

Does  the  black  market  in  meat  affect  the  meat  supnly  for  the  Army  and 
the  Navy?     The  answer  is  yes.     Army  and  Navy  meat  supplies  derend  on  the 
fluctuations  of  the  civilian  market,  a^nd  they  are,  therefore,  subject  to 
shortages  "brought  ahout  hy  black  market  operations.     The  Army  buys  for  both 
services,  v/hich  removes  the  element  of  competition  for  food  by  the  two 
services.     Both  services,  however,  must  guide  their  purchases  by  the  quantities 
set  aside  for  military  use  by  the  Food  Distribution  Administration,  v/hich 
of  course,  amounts  to  rationing. 

The  19^3  requirements  of  the  Army  alone  are  estima,ted  at  about  2  3/^ 
billion  pounds,  which  figures  out  to  slightly  more  than  four-fifths  of  a 
pound  of  meat  loer  day  for  each  Soldier      feO  ..this  i».-added.  an  .allowance  for  loss 
from  cargo  ship  sinkings,  and  other  losses  brought  about  by  war. 

The  Army  has  to  feed  military  personnel  at  home  and  abroad,  and  the 
Navy  has  the  even  more  difficult  task  of  provisioning  ships  on  the  seven 
seas.     Supplies  for  the  armed  forces  depend  on  w ell-balanced  normal  markets 
...black  market  operations,  however,  mean  unbalanced  markets.  Therefore, 
civilian  patronage  of  black  markets  in  meat  should  be  recogniged  for  exactly 
what  it  is... one  very  effective  means  of  sabotaging  the  meat  supply  of  our 
own  soldiers  and  sailors. 


DANGER  IN  THE  RHUBARB  PATCH 

This  spring  has  brought  about  increasing  interest  in  the  use  of  various 
plants  for  food.     Many  common  field  plants,   sour  dock,  dandelion,  and  other 
less  familiar  ones... some  of  which  we  regard  only  as  i-^eeds .  .  .  are  being 
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suggested  as  greens.     There's  an  element  of  danger  in  this,  however,  and 
you  "broadcs.sters  might  well  suggest  to  your  listeners  that  they  know  their 
greens  before  eating  theml     We  heard  very  recently  of  a  homemaker ,  who, 
bringing  home  from  the  market  some  succulent  pink  spring  rhubarb,  decided 
to  try  a  little  experiment  with  the  crisp,  gref^n  leaves  at  the  top  of  the 
stalks.     The  small  ones  looked  so  fresh  and  appetising  that  she  washed  them 
and  tossed  them  into  the  pot  of  gre- ns  she  was  cooking  for  dinner.  For- 
tunately, before  serving  them,  she  mentioned  to  her  husband  what  she  had 
done.    He  is  an  employee  of  USDA,  and  remembered  having  heard  somewhere 
that  rhubarb  leaves  are  poisonous. . .Therefore,  regretfully,  they  threw  away 
the  greens  untasted,  not  wanting  to  take  any  chances.     The  following  day, 
the  husband  made  some  inquiries  and  turned  up  the  following  inter^^sting 
information,  quoted  from  USDA  Leaflet  No.  126,  titled  "Rhubarb  Production", 

I 

"Poisonous  Qualities  of  Rhubarb  Leaves" 

"The  succulent  acid  leafstalks  of  rhubarb  make  most  excellent  sauces 
and  pies,  and  the  question  often  arises  about  the  use  of  the  leaf  blades 
for  greens.    Numerous  cases  of  more..or  les^  serious  illness  and  s  ome  fatal- 
ities have  been  reported  in  both  Europe  and  North  America  from  eating  rhubarb 
leaves.     These  leaf  blades  were  eaten  boiled  in  the  belief  that  they  were 
a  suitable  substitute  for  the  common  greens,  but  owing  to  the  high  content 
of  ozalic  acid  and  its  soluble  salts  found  in  rhubarb  leaves  it  is  recommended 
that  they  be-  left  entirely  alone  and  not  used  under  any  circumstances  as 
food.     In  the  stalks,  however,  the  oxalic  acid  is  present  in  smaller  amount 
and  largely  in  insoluble  form,  and  for  this  reason  is  harmless;" 

Nothing  could  look  more  innocent  than  a  rhubarb  leaf,  certainly,  and 
we  suggest  that  you  give  wide  circulation  to  the  truth  about  its  real  naturel 

PRICES  Am  POINTS'  "  t 

Prices  and  points  must  come  down  together*  .■ .  that '  s  what  an  amendment 
to  Ration.  Order  No.  l6  says.    No.  l6  is  the  important  order  on  meats,  fats, 
butter,  .cheese  and  canned  fish,  you  know.     This  amendment  provides  that  a 
retailer  must  lower  the  price  of  an  item  at  least  2^fo  below  its  established 
ceiling  price  before  he  may  lower  a  point  value.     If  the  point  value  is 
lowere:d  mor.e  than  2^fo,  the  selling  price  must  be  reduced  proportionately 
below  the  Ceiling,    The  retailer  is  not  required  in  any  case,  however,  to 
reduce  the  money  price 'more  than  5^/^  below  the  ceiling.     The 'ceiling  and 
reduded  money  price  must  be  posted  along  with  the  reduced  point  value,  i 

For  their  own  protection,  it's, well  for  consumers  to  be  aware  of  this  J 
fact,  and  you'll  probably  want  to  incorporate  it  in  some  of  your,  programs,  M 

BUTTSR-CHEESE  OKDERS  REVISED  I 

With  the  idea  of  avoiding  civilian  shortages  of  these  two  important  ' 
foods  next  winter  during  the  lov;  production  months,  the  War  Food  Adminis- 
tration has  increased  the  percentages  of  each  tn  be  set  aside  for  Government 
purchase  during  May,  June  and  July — the  high  production  period.     The  original 
order  called  for  30^  of  the  butter  to  be  set  aside... this  has  been  increased 
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to  50/'o.     The  araouat  of  cheddar  cheese  to  "be  set  aside  has  "been  increased 
from  50  to  70/5.       .  . 

During  the  period  of  seasonal  decline,  August  to  llovemher,  these 
new  percentages  will  prohahly  he  decreased  sharply.    Thus  a  large  part^ 
of  the  "butter  and  cheese  produced  at  this  time  v/ill  be  left  for  civilian 
consumption  exclusively. 

..  .■  MORE  SPICES  EOR  HOI^  CMinUG 
Amendment  to,  Z  —  FDO  No.  I9 

This  year  there  will  be  an  increase  in  home  canning  and  preserving 
of  products  from  Victory  Gardens  and  expanded  farm  gardens.    To  prepare 
for  the  spice  needs  of  these  products,  the  V/ar  Food  Administration  announced 
that  v/holesalers '  and  manufacturers'  quotas  of  black  and  vihite  pepper, 
cinnamon,  and  all-spice  will  be  increa,sed« 

The  quota  for  black  and  white  pepper  was  formerly       percent  of  the 
corresponding  quarter  of  19^1.     Amendment  No.  .2  raises  the  quota  to  60 
percent.     The  quota  percentage  for  cinnamon  (cassia)  was  increased  from. 
30  to  Uo  percent.    As  the  supplies  of  all-spice — a  spice  produced  exten- 
sively' in  the  British  West  Indies- — have  recently  increased,  the  auota 
level  was  raised  from  100  to  II5  percent. 

.  However,  there  has  been  no- change  in  the  supply  of  black  pepperand 
cinnamon,  the  spices  normally  obtained  from  the  Ear  East,     In  order  to 
maintain  a  desirable  supply  level,  it  is  contemplated  that ■ the  black  and 
white  pepper,  and.  the  cinnamon  quotas  will  be  reduced  during  the  last  two 
quarters  of  the  year, 

DO  YOU  YO"[rn  MEAT? 

You  probably  were  told,  while  you  were  growing  up,  that  it's  not 
always  safe  to. Judge  by  appearances.     Certainly  it  isn't  always  a  reliable 
means  of  arriving  at  a  decision,  as  you've  doubtless  learned.     Take  the 
matter  of  picking  out  a  good  piece- of  meat,  for  instance ,., and  these  days 
we  all -want  to  make  a  choice  that  v;ill  give  us  full  "value  for  both  our 
money  and  our  point  stamps.     Suppose  you  v/erf;  given  your  choice  of  three 
cuts-of  "beef,  and  asked  to  select  one  without  regard  to  price.     The  first 
cut  is  a  bright  red  color,  with  an  abtmdant  coating  of  thick,  firm,  white 
fat  and  an  extensive  marbling- of  fat  through  the  lean.  .  Cut  number  two 
has  a  moderately  thick  fat  covering,  white  or  creamy  white  in  color,  and  a 
moderately  extensive  marbling  of  fat  fnrough  the  lean... the  color  may  range 
from  pale  red  to  de^^p  red.     Then  there's  cut  number  three,  which  has  a 
slightly  thin  and  creamy  white  covering  of  fat,  with  some  m.arbling  through 
the  lean,,, the  color  may  be  anyvx^here  from  a  light  red  to  a  slightly  "dark  red. 

If  you're  like  the  majority  of  the  rieople  with  whom  tests  have  been, 
conductedi  you'll  choose  the  last  of  these  three  as  the  most  desirable, 
largely  because  it  has  less  fat  than  the  other  twOc    At  the  Intr^rna-tional 
Livestock  Exposition  in  Chicago  back  in  153^ »  three  such  cuts  of  beef  were 
shown,  and  over  I60O  people  asked  to  vote  by  ballot  for  .their  preference. 


Over         were  in  favor  of  the  leanest  cut  shown,  which  would  have  graded 
Commercial  to  Good;  J>lfo  were  in  favor  of  the  second  best  cut,  which  vrould 
have  graded  Good  to  Choice;  only  the  remaining  l^fo  picked  the  best,  or 
Prime  cut.     Similar  tests  v/ere  made  at  other  expositions,  with  similar 
results. 

Possibly  it  will  console  many  of  your  listeners,  especially  those  who 
find  limited  stocks  of  meat  in  their  butcher  shops,  to  know  that  even  if 
the  very  finest  cuts  of  meat  were  available,  the  chances  are  about  even 
tha,t  the  average  person  wouldn't  choose  them,  judging  by  appearance  only, 

FROGRA.M  NOTES  " 

Rationing  Reminders 

While  red  stamps  A  through  D  expired  on  April  30,  the  E  stamps,  which 
became  valid  on  April  25,  can  be  used  throughout  the  month  of  May.  Some 
shoppers  may  be  confused  about  this,  anci  it  will  doubtless  help  them  to  have 
you  ej-plain  it  sometime  during  this  v;eek.     One  s"et  of  red  stamps  will  be- 
come valid  each  Sunday  during  May, 

Blue  stamps  G,  H,  and  J  are  good  throughout  the  month  of  May,  and  in 
case  anybody's  wondering  what  became  of  the  letter  I,  you  might  explain  - 
that  this  was  omitted  from  the'^series  because  of  the  possibility  of  confus- 
ing it  v/ith  the  figure  1,    And  don't  overlook  the  fact  that  v/e're  starting 
on  the  second  page  of"  blue  stamps,  on  the  right-hand  side  of  the  book, 
v/e'll  hope  nobody  will  be  a.bsent-rainded  about  it  and  tear  out  the  wrong 
stamps.    Remember, the  storekeeper  may  not  legally  accept  loose  stamps, 
even  if  they  were  torn  from  the  book  through  error,     (This,  of  course,,  does 
not  apply  to  the  1-point  red  stamps  which  sometimes  are  given  in  chajige.) 

Earthenv/are  to^  the  Rescue 

Coramic  bottle  and  jar  tops  are  nov;  being  manufactured  to  take  the 
place  of  critical'  materials  formerly  used  for  -this  purpose.     A  great  many 
closures  in  the  smaller  sizes  for  prescriptions  and  drugs  axe  needed,  and 
a  tremendous  number  for  toiletries  and  cosmetics,  as  well  as  food,  liquid 
wax  and  other  household  items.    This  has  brc'ight  about  a  new  industry,  in 
which  four  ceramic  ma.nuf acturt  rs  are  already  engaged.     An  interesting  feature 
of  it  is  the  ability  to  produce  these  earthenware  tops  in  almost  any  color 
or  combination  of  colors',  and  to  incorporate  designs  in  the  closure,  WPB 
announces  that  these  closures  may  be  m.ade  by  ceramic  plants  with  relatively 
little  adc'itional  expense  and  without  additional  machinery. 

More  Waste  Fats  Essential 

The  nation's  meat  dealers  have  been  asked  by  the  \iPB  to  give  all  possible 
supijort  to  the  Government's  fat  salvage  rrogra-m,    Donald  Nelson,  said:  "It 
is  absolutely  necessary  that  we  obtain  a  minimum  of  two  hundred  million 
pounds  of  waste  kitchen  fats  in  19^3*    At  the  present  time,  collections  are 
running  at  only  a,bout  half  this  rate,"    You  can  help  by  reminding  housewives 
frequently  that  the  meat  dealers  are  turning  in  every  bit  of  fat  which  they 
receive  from  the  kitchens  of  America,  and  it's  up  to  the  homemaker  to  sal- 
vage every  drop  not  needed  in  her  own  kitchen. 
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How  About  Potatoes  in  the  Victory  G-arden? 

USDA' s  garden  specialists  advise  that  the  "best  time  to  plant  white 
potatoes  is  past  in  most  of  the  southern  part  of  the  country,  and  that  the 
average  Victory  gardener  with  a  small  garden  will  "be  wiser  to  use  his 
ground  for  such  vegeta'bles  as  tomatoes,  "beans  and  carrots  anyway.  These 
produce  plenty  of  food  in  a  small  space  and  are  easy  to  raise.     The  white 
potato  is  a  "bit  more  temperamental. .» requires  good  seed.,,in  many  sections 
needs  a  lot  of  fertilizer.     It's  encouraging  that  the  reports  on  prospects 
for  this  year's  white  potato  crop  indicate  that  a  greater  acreage  will  "be 
planted  than  last  year... so  the  Victory  gardener  pro'bahly  will  "be  a"ble  to 
"buy  all  he  needs  at  his  neigh"borhood  grocery. 

Making  The  Most  Of  Point  Value s . 

You've  dou"btless  studies  the  new  table  of  consumer  point  values  for 
meat,  fats,  fish  and  cheese,  and  are  aware  of  the  25  reductions  and  the  l6 
increases,  all  of  1  point  each.     Inasmuch  as  most  of  the  reductions  are  on 
veal  and  pork  variety  meats,  you  "broadcasters  can  help  "by  featuring  these 
on  your  programs.    Many  homemakers  consistently  overlook  their  high  nutri- 
tional value.     They  are  excellent  sources  of  high-quality  proteins ,  certain 
essential  minerals  and  vitamins.    Liver,  for  example,  is  an  important  pro- 
tective food.     Pork  liver,  however,  is  not  only  more  economical  in  price 
than  calf  liver  but  contains  vitamin  A,  the  three  B  vitamins,  and  iron.  Rec- 
ipes and  suggestions  for  the  use  of  all  the  variety  meats  should  certainly 
form  a  part  of  your  programs  these  days. 

The  reduction  of  salad  and  cooking  oils  from  6  to  5  points  is  also  wel- 
come news.     So  is  the  complete  removal  of  the  convenient  bouillon  cube  from 
ration  list. 

The  increase  of  one  point  on  several  steaks  and  roasts  of  beef,  veal 
and  pork  makes  these  even  more  of  a  luxury  for  the  average  person,  of  course. 
The  broadcaster  who  suggests  the  appetizing  use  of  the  cuts  which  are  lower 
in  point  value  as  well  as  in  price  is  doing  listeners  a  real  service. 

NEWS  OP  THE  NORTHEAST  REG-ION 

Dehydration  In  The  News  Again 

This  time  with  Industry  Expansion  campaign.     The  Northeast  Region ,  in 
cooperation  with  the  Pruit  and  Vegetable  Branch  of  the  War  Food  Administra- 
tion, is  assisting  in  a  dehydration  program  to  reasn  a  goal  of  approximately 
270  million  pounds  of  dehydrated  vegetables  this  year. 

At  present  there  are  approximately  6^  active  vegetable  dehydrators  and 
proposed  dehydration  plants  in  this  Region.     Their  output  will  be  slightly 
more  than  200  million  pounds.     It  is  estimated  that  we  will  have  sufficient 
production  of  white  potatoes,  carrots,  and  rutabagas,  but  additional  plant 
capacity  is  still  needed  in  onions,  cabbages,  beets,  and  sv/eet  potatoes. 

Pood  processors  in  producing  areas  of  these  commodities  are  being  asked 
to  coii^rert;  their  facilities  to  the  dehydrating  process.     They  must  apply  to 
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the  Dehydration  Committee  for  consideration  on  the  "basis  of  the  requirements 
which  must  he  met.     Some  of  these  requirements  are  food  processing  e^rperience, 
business  experience,  financial  status,  and  eouipment  on  hand. 

Dehydrated  foods  are  fighting  foods  needed  "by  our  men  on  the  hattlefronts 
of  the  v/orld.     The  more  we  can  produce,  the  "better  we  can  fortify  them  to  v\dn 
nev'  victories  and  to  gain  the  friendship  of  countries  liberated  from  under 
Axis  domination.     You  might  call  the  attention  of  your  listeners  once  again 
to  the  fact  that  these  plants  are  such  an  important  part  of  our  wartime  Pood 
Front  that  they  ,ar.e  now  coming  in  for  .their  awards  of  the  Army-Navy  "S" . 

FDA  On  Kie  Job 

Latest  emergency  job  of  .the  Food  Distribution  Administration  is  that  of 
seeing  to  it  that  hospitals  receive  adequate  amounts  of  potatoes  from  the  re- 
maining Maine  supply.     Acute  seasonal  shortages  of  this  food  have  been  prev- 
alent during  the  past  few  weeks. 

In  order  to  alleviate  the  situation,  the  following  procedure  has  been 
set  up  in  the  Northeast  Region:     FDA  state  and  area  supervisors  are  forming 
Local  committees  composed  of  hospital  authorities  and  representatives  of  the 
Food  Trade.  .  The  committees  will  ascertain  the  amount  of  potatoes  needed  by 
each  institution.     Total  reouirements  for  each  community  will  be  turned  over 
to  designated  merchants  who,  in  turn,  will  promise  to  deliver  the  potatoes 
at  ceiling  prices. 

Thereupon,  FDA  officials  in  Maine  will  release  the  specified  amount  of 
potatoes,   using  the  permit  authority  provided  'under  Food  Distribution  Order 
No.  U9.     This  represents  the  type  of  emergency  action  which  the  regional, 
state,  and  area  offices  are  prepared  to  take  to  help  solve  unusual  problems 
of  wartime  food  supply. 

Any  01'   Crates  For  Sale 7 

The  Food  Distribution  Administration  will  want  to  know  about  it  if  there 
are  I     To  meet  the  increased  demand  for  fruit  and  vegetable  containers  stim- 
ulated by  military  and  lend-lease  shipments,  FDA  is  launching  a  campaign  to 
increase  the  salvage  of  second-hand  containers  in  this  Region. 

Here's  the  story  you  can  tell  yoxir  listeners:    Production  of  lumber  for 
containers  is  running  about  25  percent  short  of  the  demand.     Shortages  of 
labor  and  machinery  have  been  a  predominating  factor.     With  total  lumber  in- 
ventories for  19^3  hardly  5O  percent  of  normal,  major  shifts  from  new  to 
second-hand  containers  must  he  made  for  ha,ndling  this  year's  crop  of  fruits 
and  vegetables. 

Crops  will  not  be  able  to  get  from  the  farms  to  the  markets  without 
waste  and  in  good  condition  unless  greater  use  is-  made  of  second-hand  con- 
tainers.    The  need  for  them  can  be  met  if  more  care  is  given  to  proper 
handling,  opening,  re  salvaging,  and  storing,  according  to  government  offi- 
cials. 

Although  the  retail  store  is  the  key  point  in  the  salvage  program  for 
fruit  and  vegetable  containers  —  the  point- at  which  they  will  be  opened 
carefully  or  wrecked — there  are  times  when  the  homemaker  does  receive  goods 
crated  in  wooden  containers.     So  she  may  also  be  able  to  help  in  the  campaign. 


At  the  present  time,  the  paths  of  the  wooden  containers  are  diversified. 
Some  are  now  picked  up  "by  garhage  collectors  who  sort  out  the  good  ones  and 
sell  them  to  dealers.  Peddlers  collect  empty  containers  from  retailers  and 
restaurants  and  sell  them  to  farmers  at  the  farmers'  market,  or  to  larger 
dealers.  But  a  large  portion  are  discarded,  wasted,  or  "burned.  Containers 
which,  at  present,  are  heing  used  for  firev'ood,  garhage  collection,  and  the 
like  could  "be  salvaged. 

Current  salvage  of  all  types  runs  from  20  to  25  percent  a  year.  This 
must  "be  greatly  increased  if  the  19^3  harvests  are  to  proceed  as  usual! 

Is  It_  True,  What  They  Say? 

Can  youngsters  really  rise  up  to  the  hard  work  that  is  demanded  on  the 

farm — harder  work  during  wartime  than  at  any  other  time?    Apparently  they 

can,  and  have.    These  are  some  of  the  reports  that  have  come  in  from  the 
farms  of  the  Northeast: 

Last  year  "boys  from  Taf  t ,  Kent,  Hotchkiss,  Pomfret,  and  other  Connecticut 
schools  worked  as  la"borers  for  29  farmers  who  voted  unanimously  to  have  them 
again  this  year.     The  l6-and  ly-year-olds  lived  in  a  la'bor  camp,  went  to  work 
in  trucks  from  June  S  to  August  22. 

And  in  Vermont — Two  thousand  high-school  students  last  summer  worked  in 
sugar  and  apple  orchards.     Farmers  said  their  work  was  satisfactory.  The 
Volunteer  Land  Corps  last  summer  placed  626  college  and  high-school  students 
on  Vermont  and  New  Hampshire  farms — 550  "boys  and  jG  girls.     Most  of  them  made 
good'. 

"^Victory  Work  Day,"  once  a  week  during  harvest  time,  was  set  aside  at 
Nicholas  County  High  School  Summersville ,  West  Virginia,  and  high-school 
crews  and  teachers  harvested,  hauled,  and  did  other  johs  on  the  farms. 

When  two  Tucker  County,  Wtist  Virginia,  "boys  were  going  into  the  Army, 
^H  Club  "boys  arranged  to  hold  their  farewell  party  at  night  as  a  husking 
hee.    A  10-acre  field  was  husked  and  the  corn  hauled  to  the  crib  by  mid- 
night.   Next  night  250  more  bushels  were  husked  on  a  nearby  farm,  and  so  on 
until  husking  bees  had  been  held  for  the  whole  community. 

Connecticut  farmers  have  offered  testimonials  such  as  these:     "I  never 
had  my  milk  room  cleaner  than  when  one  of  the  Connecticut  Land  Army  girls 
worked  for  me  in  19^-2."     That  from  Axel  Hansan,  farm  manager  of  Morris, 
Connecticut.     And  from  Henry  Mosle,  when  his  dairymaid  went  back  to  school 
in  September:     "She  managed  to  get  m»re  milk  from  my  Ayrshires  than  I  could." 

The  farmers  want  help  that  "can  take  it."     If  the  above  examples  are 
indicative  of  what  the  young  people  in  this  Region  alone  can  do,  it  looks 
as  if  the  U.S.  Crop  Corps,  this  year,  will  really  take  the  country-and  the' 
harvests-by  a  storm  of  good,  hard  work'. 

Something  To  Crow  About 

Close  to  2  million  eggs  and  more  than  50  thousand  chicken  dinners  will 
be  added  to  the  Massachusetts  food  basket  in  19^3  ^7         Poultry  Club  members. 
This  will  be  an  increase  of  more  than  50  percent  over  the  production  in  1Q^2. 
Obviously,  H- H  mem'bers  are  out  to  pro-vide  their  share  of  food  needs. 


Earle  H.  ilodine,  assistant  state  leader  of  U-H  clu"b  work  from  the 
Massachusetts  State  College,   said  that,  last  year,  during  a  seven-months' 
egg-laying  contest  from  Novemlser  to  June,  members  made  a  net  profit  of 

$1.U3  per  hird. 

Indications  are  that  for  19^3  "the  U-H  poultry  memhers  will  have  I5. 
thousand  laying  "birds  and  50  thousand  hahy  chicks.     They  also  expect  an  in- 
crease in  cockerels  and  in  caponized  "birds  to  add  to  the  meat  supply  for 
this  year.     In  Berkshire  County  alone,  3  thousand  sexed  cockerels  have  "been 
distri"buted  to  "boys  and  girls  of  U-H  clu"bs. 

Another  one  to  chalk  up  for  the  younger  generation'.     A  pat  on  the  back 
from  you  over  the  R.ir  waves  will  give  them  a  good  deal  of  encouragement  too. 

You  Can '  t  Hoe  Your  G-arden  Vifithout  A  Hoe 

But  from  Maine  comes  news  that  you  won't  have  to  worry  about  getting 
one.     Supplies  of  hand  tools  will  be  adequate  to  meet  the  needs  of  Home 
Gardeners  this  year.     But  styles  of  individual  implements  will  be  fewer  and 
less  fancy.     Instead  of  32^  different  types  of  forks,  for  example,  manufac- 
turers may  now  make  only  76. 

Garden  hose  is  still  being  made.     The  quantity  produced  depends  upon 
how  much  of  their  reclaimed  rubber  manufacturers  wish  to  use  for  this  purpose 
Plastics  and  iron  or  steal  are  replacing  copper  in  hose  fittings. 

Some  spray  guns  made  of  iron  and  steel  are  still  available,  and  others 
made  of  non-criticil  materials  are  being  introduced  on  the  market.  You 
should  tell  your  audience,  however,  thnt  there  are  no  supplies  to  waste,  and 
that  they  should  purchase  the  minimum  necessary  for  their  own  needs.  Even 
gardening  is  going  without  frills  and  furbelows  these  days! 

Late  Flash 

In  an  emergency  decision,  made  after  the  official  point  charts  for  May 
vrere  printed,  the  Office  of  Price  Administration  temporarily  removed  from 
rationing  all  dried  or  dehydrated  soups.     This  order  was  effective  Sunday, 
May  2.  ■ 

The  further  lowering  of  point  prices  of  most  fruit  and  vegetable  juices 
reflects  a  similar  desire  on  the  part  of  OPA  to  speed  up  their  sales,  which 
studies  show  to  be  lagi^-ing -behind  those  of  other  fruits  and  vegetables. 

The  statistics  which  prompted  ai!  llth-hour  decision  to  elimina,te  dried 
or  dehydrated  soups  from  rationing  showed  that,  even  though  wholesale  ship- 
ments in  March  were  up  10  percent,  production  had  risen  so  r.apidly  that 
wholesale?  inventories  at  the  close  of  Ma.rch  were  SO  percent  larger  than  at 
the  end  of  February.     If  dried  or  dehydrp.te^.  soups  were  non-perishable,  this 
situation  could  have  been  corrected  through  rationing.     However,  warm  humid 
weather  causes  rapid  spoilage  of  these  products.     Rather  than  risk  this 
danger,  it  was  decided  to  make  the  soups  ration  free  for  the  time  being. 

To  make  the  housewife's  shopping  problem  easier,  OPA  has  prepared  and 

distributed  for  newspaper  reproduction  a  "handy  point  chart"  giving  the  point 

vp.lues  of  the  most  popular  container  sizes.     Consumers  are  urged  to  clip  this 

chart  from  their  newspapers  and  keep  it  for  kitchen  posting.     Tell  youi*  lis- 
teners about  it  I 
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THREE  SQUARES  A  DAY  FOR  THE  YOIMGSTEHS 

Dr.  Thomas  Parran,  Surgeon  General  of  the  U,  S,  Pu^blic  Health  Service,  and 
Dr.  W,  H,  Sebrell,  Associate  Chief  of  the  Nutrition  and  Pood  Conservation  Branch  of 
FDA  appeared  on  a  recent  radio  program  in  a  discussion  of  food  for  the  working 
adolescent,  and  "brought  out  some  very  interesting  and  important  facts.    Dr,  Parran 
Recalled  that  al^out  one-fourth, . .yes ,  he  said  one-fourth. .. of  the  IS  and  19'-year- 
olds  examined  under  Selective  Service  were  found  to  "be  unfit  for  military  duty,  and 
that  many  of  these  rejections  are  undou"btedly  due  directly  or  indirectly  to  poor 
n^ltrition.    He  pointed  out,  too,  that  these  youngsters  grew  up  in  an  era  of  peace 
and  relative  plenty,  and  said  he  wondered  what  would  "be  the  physical  condition  of 
our  wartime  youth  a  year  from  now.     Calling  attention  to  the  fact  that  two  million 
boys  and  girls  "between  the  ages  of  I5  and  IS  are  at  work  today,  and  that  v/hen  the 
schools  let  out  for  the  summer,  there  will  "be  many  more,  Dr.  Parran  said:  "Food 
for  these  adolescents  must  provide  the  energy  not  only  for  their  regular  growth. 
.It  must  provide  for  the  extra  demand  their  work  will  make  on  their  "bodies." 

Dr.  Se"brell  then  said:  "I  am  sure  that  not  enough  parents  give  proper  thought 
to  the  health  of  these  youngsters.  Of  course,  we  don't  want  to  hold  "back  the  young 
people  anxious  to  get  into  war  work;  "but  we  do  want  to  make  certain  they  are  fit  to 
do  a  good  job,  and  that  the  work  will  not  undermine  their  health,*^ 

Dr.  Parran  agreed  with  this  statement,  saying:     "You  are  certainly  right  there, 
Dr.  SelDrell.    A  great  many  fathers  and  mothers  today  worry  a"bout  their  "boys  in  the 
Armed  Forces,  "but  give  too  little  tliought  to  the  safety  of  the  younger  "brothers  and 
sisters  working  on  the  home  front.     They  have  less  cause,  really,  to  worry  a'bout 
the  health  of  "boys  in  the  service.    Our  teen-age  sold.iers  and  sailors  are  the  "beat- 
fed  youth  in  the  world,     I  am  not  so  sure  of  the  youngsters  at  home." 

Dr,  Se"brell's  rejoinder  to  this  was:     "Yes,  I'm  afraid  we're  falling  down  on 
that  jo"b.    But  we  don't  need  to.    All  we've  got  to  do  is  make  stire  our  "boys  and 
girls  get  three  square  meals  a  day," 
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You  "broadcasters  can  help  to  meet  the  problem  of  three  square  meals  a  day, 
"by  presenting  suggestions  for  good  nutrition  and  properly  balanced  meals, 

BUTTER'S  WORTH  EIGHT  POINTS  EVllRYWTiSBE  \ 

One  way  in  which  you  "broadcasters  can  "be  of  real  service  to  your  listeners  i8  . 
to  make  sure  they  understand  all  the  rationing  rules  and  regulations.    For  instance, 
the  family  which  has  "been  "buying  "butter  and  other  dairy  products  from  a  farmer  in 
the  country  for  years  may  he  continuing  this  practice ...  transportation  difficulties 
allowing,.    We're  wondering  whether  every  such  family  and  every  such  farmer  under-  - 
stands,  however,  than  an  8-point  red  stamp  must  "be  exchanged  for  every  pound  of 
"butter  purchased.     The  traxisaction  v;hich  takes  place  outside  of  the  regular  market... 
seems  so  much  less  formal  that  there  might  possi"bly  "be  a  misunderstanding,  A 
pound  of  "butter  is  worth  S  points  wherever  it's  sold,  and  if  those  S  points  aren't 
given  to  the  seller  (for  him  to  turn  over  to  his  local  Rationing  Board,  of  course), 
then  the  purchaser  gains  S  points  to  which  he  really  isn't  entitled.    This  means  an 
unhalancing  of  the  rationing  program,  and  is,  in  effect,  a  "black  market  transaction^ 

SPEAKING-  OE  THE  BLACK  MARKET.,.,.  f 

The  black  market  in  meat  continues,  in  spite  of  the  strong  feeling  against  it 
on  the  part  of  the  great  majority  of  citizens.     There's  not  much  to  he  learned  ■ 
ahout  the  hlack  market  when  you  try  to  look  it  up  in  reference  "books,  encyclopedias, 
and  such,  hut  from  various  sources  we've  heard  that  whenever  there's  been  a  food 
shortage,  for  any  reason  at  all,  from  ancient  times  to  the  present,  a  black  market" 
always  has  sprung  up.    There  are  always  people  who'll  stop  at  nothing  to  make  money^ 
who'll  encourage  human  weaknesses  and  desires,  who'll  place  profit  above  patriotismjr 

We've  told  you,  and  you've  read  and  heard  from  many  sources,  about  the  un- 
sanitary conditions  under  which  some  of  the  black  market  meat  is  produced,  about 
the  criminal  waste  of  valuable  food  and  by-products  v/hich  takes  place »  and  about 
the  unbalancing  of  the  food  program  which  results  from  this  illegal  traffic.  We've 
explained  the  slaughter  permit  regulations,  the  rules  governing  the  use  of  red 
stamps  by  consumers,  the  importance  of  observing  ceiling  prices  on  meat.  You've 
doubtless  used  all  this  material  in  broadcasts  from  time  to  time,  and  have  called 
on  both  retailers  and  consumers  to  cooperate  in  the  effort  to  stamp  out  the  black 
market. 

How  about  making  a  straight  patriotic  appeal, . .bringing  the  matter  home  to 
your  listeners  by  making  it  very  personal?     There  aren't  many  families  now  who 
don't  have  some  relative  in  the  armed  services ,. .and  it's  hardly  possible  that 
there's  any  listener  who  doesn't  have  at  least  a  friend  in  uniform.    Ask  your 
women  listeners  whether  they  begrudge  that  soldier-son  the  meat  he  needs  to  keep 
his  hand  steady  and  his  eye  clear  in  the  steaming*  Jungles  of  New  Guinea  or  the 
desert  outposts  of  Tunisia,     Ask  them  whether  they  want  that  sailor-husband  to  face 
■short  meat  rations  on  the  long  cold  run  to_  Murmansk,    That  daring  young  man  in  the 
P-38,.,he  might  be  anybody's  sweetheart, . .needs  to  have  a  good,  hot  meal  with  meat 
v/hen  he  comes  back  to  earth  after  a  hard  day' s  work  in  the  clouds. 

If  the  "factual  approach"  has  left  your  listeners  cold,., if  they're  not  in 
the  mood  for  sharing  with  their  neighbors. ., if  the  country's  war  effort  plays 
Eecond-f iddle  to  their  own  petty  preferences, ,, then  perhaps  you  need  to  shock  them 
av;ake.     It  might  "be  worth  trying, 

  [ 
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BEEF  QUOTAS  SU5PEITDED 

You've  prol^alDly  read  alDout  Amendment  IJo.  2  to  Food  Distribution  Order  27, 
which  suspended  for  the  month  of  May  all  temporary  "beef  quotas  and  increases  in 
"beef  quotas  for  hutchers  and  local  slaughterers.     This  amendment  has  two  purposes.,, 
first,  making  more  Treef  available  to  the  Armed  Forces,   (which  in  some  cases  have 
been  unable  to  meet  pressing  requirements) ...  secondly ,  providing  a  more  even  distri- 
bution of  available  civilian  supplies. 

As  you  probably  know,  the  temporary  increases  in  butchers'  and  local  slaughter- 
ers'  quotas  were  granted- under  certain  emergency  conditions,  with  the  idea  of  re- 
lieving local  meat  shortages.     They  accomplished  this  end  in  many  instances,  but 
they  also  resulted  in  the  diversion  of  beef  cattle  away  from  slaughter  houses  on 
which  G-overnment  agencies,  including  the  Armed  Forces,  have  to  rely.    This  in  turn 
resulted  in  a  cut  in  the  supply  of  beef  available  for  Government  purchase  and  for 
those  consumers  who  depend  primarily  on  inter-state  shipments. 

In  the  long  run,  beef  will  be  much  more  fairly  distributed  on  a  country-wide 
■*basi8,  though  some  areas  now  receiving  beef  largely  from  local  slaughter  may  ex- 
perience a  slight  reduction  in  supply.    The  situation  should  improve  a§  the  beef 
now  going  into  local  slaughter  makes  its  way  to  consumers  through  normal  commercial 
channels. 

M¥S  OF  THE  ITORTHEAST  REGION 

THE  STORY  BY  STATES* 


Cognizant  of  the  fact  that  pressure  cookers  may  be  needed  for  educational,  ex-, 
perimental,  or  research  uses  before  the  retail  supply  is  available  locally,  the 
1  Food  Production  Administration  has  established  State  quotas  for  this  purpose.  The 
following  numbers  will  be  available  in  the  Northeast  Region:     Maine,  20*  New  Hamp- 
shire, 20t  Vermont,  20;  Massachusetts,  20;  Rhode  Island,  15;  Connecticut,  30;  New 
York,  50;  New  Jersey,  30;  Pennsylvania,  UO;  Delaware,  15;  Maryland,  30?  West  Vir- 
ginia, 25;  and  Washington,  D.  C, ,  10, 

•  This  represents  the  maximum  number  of  pressure  cookers  which  will  be  made 
available  for  educational  and  research  purposes  within  States.     It  is  suggested 
that,  whenever  possible,  a  locally  owned  canner  in  good  condition  should  be  rented 
or  borrowed  for  such  work.    The  procedure  has.  not  yet  been  put  into  opofEtion,  and 
it  is  suggested  that  all  requests  be. made  to  the  State  War  Board  chairman, 

COMMUNITY  CANNING  SUCCESS  STORY 

Here's  an  interesting  story  from  Princeton,  N,  J.,  which  may  prove  an  inspira- 
tion to  any  group  planning  a  Community  Canning  project.. .we  present  it  for  any  use 
you  care  to  make  of  it, 

A  committee  was  formed  from  all  the  local  organizations  interested^  in  canning,^ 
hospital,  schools,  Red  Cross  Disaster  Relief  Committee,  garden  club,  etc.  Here's 
the  way  the  activities  were  divided  up,  in  the  words  of  the  Chairman  of  the  Communi- 
ty Canning  Kitchen; 

"The  Garden  Club  financed'  the  project. 
The  Borough  furnished  garbage  disposal  and  transportation  when  needed* 
The  Nutrition  Committee  of  the  Defense  Council  cooperated  in  innumerable  ways. 
The  local  newspapers  gave  us  free  space  for  advertising. 
The  Boy  Scouts  and  the  students  of  :Princeton  picked  fruit,. 


The  labor  was  all  voluntary,  not  a  penny  "being  paid  for  it.    Morning  and  after 
noon  shifts  were  formed  from  a  cross  section  of  the  women  of  Princeton,     The  kitch- 
en v/as  operated  fr^^m  July  1st  to  Atigust  2Sth,  from  nine  to  six  o  'clock,  every  day 
of  the  week  except  Sat^jrday  and  Sunday* 

All  the  produce  that  was  canned  was  donated  from  private  gardens,  except  the 
very  small  percentage  that  was  brought  in  by  individual  women  to  can  for  their  own 
use," 

2,632  containers  of  various  sizes  were  put  up,  of  which  2,009  v/ere  donated 
to  the  schools,  the  hospital,  the  Disaster  Relief  Committee,  and  to  the  Welfare 
and  Social  Service  Departments. , .11  organizations  in  all.    The  following  foods  were 
put  up;  Apples,  apple  .juice  ajid  sauce,  and  crab  apple  jelly;  beets;  carrots;  cauli- 
flower; corn;  shelled,  string,  lima  and  wax  beans;  Damson  Jara^  grape  juice,  jelly 
and  butter;  peas;  peaches  and  sauce;  plum  jelly  and  marmalade;  raspberries; 
tomatoes,   jtTiE2st0u.,|uto3.^^  sauce. 

In  addition  to  the  dom.estic  science  equipment  and  facilities,  which  the  Board 
of  Education  allowed  them  to  use,  one  J-q^t,  pressure  cooker  and  three  J-a^t,  water 
ba,ths  were  purchased.    ^  various  sized  pressure  cookers  were  borrowed  from  individ-? 
ual s .  ^ 

The  chairman  reports  that  spoilage  was  negligible,  not  more  than  20  jars 
having  proved  unserviceable.    All  recipients  of  canned  goods  were  warned,  of  course 
that  food  must  be  cooked  for  ten  minutes  before  using.     She  v/ent  on  to  say:  "We 
feel  that  the  kitchen  proved  to  be  of  inestimable  value  to  the  community,  and  that 
the  work  will  be  much  greater  this  summer  as  a  re: suit  of  the  point  rationing  of 

canned  goods,  and  the  Victory  Garden  program  We  expect  to  have  one  paid 

worker  who  will  be  there  every  day,  as  vre  f eel  we  must  be  sure  of  consistency  in 
the  method  of  handling  the  increase  in  production.    We  are  a  little  concerned  about 
pressure  coo-kers,  as  many  people  who  loaned  their  cookers  last  year  do  not  feel 
that  they  can  spare  them  or  run  the  risk  of  wearing  them  out  with  no  chance  of  re- 
placing them.    However,  we  have  applied  to  our  local  Home  Demonstration  Agent,  who 
is  familiar  with  the  kitchen's  work  last  year,  and  she  will  do  all  she  can  for  us. 

In  cfnnection  with  this,  you'll  doubtless  be  interested  to  hear  that  two 
programs  are  under  v;ay  for  the  establishment  of  community  canning  enterprises.  The 
first  plan  involves  the  transfer  of  existing  \{PA  food  preservation  equipment,  to 
'FDA.  regional  offices,  which  has  been  completed.     This  will  remain  in  the  ha,nds  of 
the  sponsors  of  community  feeding  and  community  food  preservation  groups,  on  a  loan 
basis.     Equipment  nov/  in  warehouses  will  be  allocated  through  the  regional  offices 
of  TDA. 

Under  the  second  plan,  new  equipment  in  the  institutional  or  hotel  size, 
(which  is  being  manufactured  from  steel  alloted  for  this  purpose,)  will  be  sold  to- 
communities  who  want  to  buy.    Applications  must  be  made  by  groups  desiring  this 
equipment,  and  allocations  will  be  made  to  the  regions  on  the  basis  of  their  need 
and  what  they  already  have  on  hand.     The  County  Extension  Agent  and  the  State  FDA 
supervisors  will  handle  the  applications  for  priority  ratings,  ^ 

We  may  as  well  face  the  fact  that  the  supplies  of  canning  equipment'  will  be 
inadequate  to  meet  the  demand,  which  means  that  they  must  be  used  as  effectively 
possible.  You  will  note,  in  the  Princeton  story,  that  mention  is  made  of  the 
fear  that  people  who.  loaned  their  cookers  to  the  community  kitchen  last  year  may 
liot  want  to  do  <sp  again  this  year.  It's  true  that  such,  use  of  home  canning  equip- 
ment is  very  hard  on  it,  and  for  that  reason,  the  institutional  or  hotel  size  is 
iTAich  more  practical  for  community  service.    Wherever  it  is  possible  to  obtain 


'this,  it  will  "be  well  to  do  so,  and  reserve  the  hom^j-  equipment  for  neigh'borhood 
use. 

AID  WITH  M  AITECSOTB. 

Por  the  past  month,  the  "potato  situation"  has  claimed  the  attention  and  annoy- 
ance of  homemakers  throughout  the  Northeast  Region,     It  may  continue  to  "be  criti- 
cal, and  you  may  want  to  ansv;er  some  of  the  rumhlings  and  grumhlings  of  your 
listeners  with  an  anecdote  apropos  of  the  timeso     One  of  the  reasons  for  the 
shortage  is,  of  course,  the  increased  Army  and  Navy  needs  (in  addition  to  unfavor- 
able weather  and  greater  civilian  consumption) •    You  might  help  out  with  Secretary 
Wickard' s  recent  story? 

Hot  so  long  ago  he  was  talking  with  a  young  British  officer  who  had  helped 
drive  Marshal  Rommel  hack  across  the  ilorth  African  desert.     He  told  the  Secretary 
ahout  the  tremendous  help  American  tanks  and  planes  gave  them.    And  then  that  yo'ung 
British  officer  said  the  "biggest  push  you  Americans  gave  me  personally  in 

that  fight  was  a  good  mess  of  mashed  potatoes ♦    You  can't  imagine  how  fed  up  we  get 
on  Army  "biscuits  and  canned  rations.    The  night  we  got  those  mashed  potatoes,, , 
well,  I'll  always  "believe  the  advance  we  put  on  the  next  dayo,*  was  directly  the 
result  of  that  good  square  nea,l.     It  made  a  man  feel  like  fighting. 

In  this  man's  war,  potatoes  are  a  fighting  food»    This  year  we  need  to  grow 
substantially  more  potatoes  than  we~have  ever  raised  in  any  year  in  our  history. 
We  may  have  less  to  ea,t  —  "but  if  you  can  make  your  listeners  understand  just  how 
much  those  "spuds"  mean  to  the  Yanks  and  their  Allies,  you'll  "be  doing  a  real 
service, 

FOR  THS  OTHER  HAL? I 

The  farmers  in  New  York  and  in  the  southern  part  of  this  region  may  "be  inter- 
ested in  hearing  a'bout  the  program  of  their  fellow  New  England  farmers.  Between 
now  and  July  first,  the  New  Englanders  have  a  lot  to  do. 

They've  "been  asked  to  contribute  to  the  v^ar  effort  as  follows  —  Massachusetts, 
three  heavy  cruisers  a,nd  two  destroyers;  Rhode  Island,  three  destroyers;  Connecti-  ■ 
cut,  one  airplane  carrier  and  one  destroyer;  Vermont,  one  airplane  carrier  and  four 
destroyers;  Maine,  one  "battleship  and  four  destroyers;  and  New  Hampshire,  one  heavy 
cruiser  and  seven  destroyerSc^ 

The  farmers  are  not  asked  to  "build  these  v/ar  ships  or  to  donate  the  money  to 
pay  for  them,     Wn.a.t  they  are  asked  to  do  is  to  collect  enough  scrap  iron  and  steel 
to  make  the  required  steel  used  in  these  shipSo     That  is  just  what  they  will  do  if 
they  fill  their  respective  quotaso 

Uncle  Sam  has  asked  the  New  England  farmers  for  68,000  tons  of  old  tractors, 
ploughs,  rakes,  and  farm  implementsl    And  they're  working  hard  to  see  that  he  gets 
itl 

"MATHER"  OR  NOT 

Came  the  first  day  of  Maj^-,  and  came  the  reports  of  weather  as  "unseasonable"  in 
many  of  the  states  in  this  region.    Professor  Frank        Helyar,  director  of  resident 
"instruction  at  the  College  of  Agriculture,  Rutgers  University,  advised  Victory 
Gardeners  not  to  be  discouragedl 


Said  Professor  Helyar,  "There  is  still  plenty  of  time  for  residents  of  :^ev 
Jersey  to  start  their  Victory  Gardens*"  (You  can  use  this  with  a  grain  of  salt  if 
your  State  hears  climate  approximating  Jersey's.) 

"Gardeners  who  get  "busy  now  have  a  full  month  to  get  in  practically  all  of  the 
^rnust'  crops  such  as  tomatoes,  carrots,  various  kinds  of  greens  and  corn.    The  only 
thing  these  persons  need  in  order  to  have  a  successful  garden  thi^  year  is  the  will- 
to  prepare  the  soil,  plant  the  vegetahles,  and  cultivate  throughout  the  growing 
season."  i 

f 

These  Victory  Gardeners  will  find  enough  seed  for  their  use  if  they  "buy  it 
judiciously,    \7hile  seedsmen  may  be  out  of  some  recommended  varieties,  there  are 
still  many  good  varieties  available.    Fertiliser,  lime,  and  other  soil  nutrients 
are  also  still  plentiful  for  those  who  have  not  as  yet  started  their  gardens. 

Practically  every  locality  has  its  own  Victory  Garden  Committee  of  the  Local 
Defense  Council.     The  committee  will  assist  all  Victory  Gardeners  in  getting  a  good 
start,  even  at  this  late  datel     Tell  your  listeners  to  contact  their  committees, 

ENTENTE  CORDIALE 

Production  and  preservation  go  hand  in  handl 

In  Massachusetts  last  week,  an  important  step  was  taken  to  help  conserve  the 
efforts  of  the  Victory  Gardeners  in  that  state.     Approximately  9^  percent  of  the 
state  is  organized  for  a  home  garden  and  food  preservation  program;  by  the  way, 
with  an  expectation  of  more  than  350fOOO  home  gardens  in  Massachusetts  alcne. 

To  help  see  that  none  of  the  Victory  Garden  produce  goes  to  waste,  the  Exten- 
sion Service  of  Massachusetts  State  College  at  Amherst  is  sponsoring  during  these 
weeks  a  series  of  refresher  conferences  on  food  preservation.     These  are  for  pro- 
fessional home  economists  and  nutritionists,  only  to  bring  them  up  to  date  on  the 
vital  problems  of  food  preservation  in  the  present  emergency. 

The  first  of  these  conferences  was  held  in  Lawrence  April  27 »  and  the  last 
will  be  held  in  Worcester  on  May  1^+.     In  addition  to  other  meetings  being  held 
throughout  the  state,  four  meetings  are  being  held  in  Boston, 

Later  in  the  season,  the  Extension  Service  will  start  a  similar  series  of 
training  meetings  for  local  town  leaders.     These  meetings  will  be  organized  by  the 
County  Extension  Services,     William  R,  Cole,  extension  specialist  in  horticultural 
manuf acturesV  will  direct  all  subject  matter  material. 

EATS  VS.  PROTEINS 

With  protein  foods  and  fats  vying  with  each  other  on  the  same  ration  card, 
suggestions  for  the  economical  use  of  fats,  as  given  by  Florence  B.  King,  of  the 
University  of  Vermont  Extension  Service,  will  be  a  tasty  topic  for  your  readers  an 
listeners. 

In  general,  fats  and  oils  should  be  stored,  tightly  covered,  in  a  dry,  cold, 
derk  place.  The  temperatures  for  storage  varies  vith  the  different  keeping 
qualities.  Thus  butter,  margarine,  and  fat  drippings,  are  fairly  perishable  and 
should  be  stored  in  the  refrigerator.  Lard  and  compounds  keep  for  a  longer  period, 
but  it  is  advisable  to  store  them  in  the  refrigerator  too.  The  refined  and  solidi- 
fied Vftgetsblo  oils  will  keep  well  in  a  cool,  d»rk,  dry  place. 
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HOLDIxTG  THE  LiaE  ■■-      .  •        •  . 

The  President's  hold^-the-line  order  is  iDehind  the  OPA  program  recently  launched, 
under  which  orders  were  issued  in  I30  metropolitan  centers  establishing  cents-per- 
pound  prices  on  more  than  a  score  of  principal  food  products.     These  -affect  the 
Smaller  independent  retailers,  and  you  should  watch  for  the  communityr-wide ,  dollars- 
and-cents  top  prices  which  will  "be  estahlished  for  the  large  stores,  certainly  "by 
the  end  of  May.     ■  '•  ' 

The  setting  of  dollar s-and-cents  ceilings,  effective  May  I7 ,  for  every  store  in 
the  country  selling  "beef,  veal,  lamh ,  and  mutton,  was  the  second  phase  in  the  hoi  d- 
the-line'  program.     The  third  phase  will  "bring  the  roll"back  of  prices  early  in  June 
on  those  meats,  plus  coffee  and  "butter. 

Before  this  reaches  you,  additional  comm.unity-wide  prices  may  have'  "been  an- 
noianced  on  principal  kinds  and  brands  of  canned  vegeta"bles  and  fruits.     These  prices 
will  "be  set  for  all  sizes  of  stores. 

The  OPA  administrator  says  that  the  esta"blishment  of  flat,  community-v/ide  price 
is  the  higgest  step  yet  taken  in  decentralizing  and  simplifying  price  control.  He 
points  out  that  this  action  puts  the  enforcement  of  food  price  ceilings  in  the  hands 
of  the  housewife,  and  of  the  price  panels  rar)idly  "being  added  to  the  local  war  price 
rationing  "boards.     He  recommends  that  every  shopper  clip  from  the  newspaper  the 
lists  of  community  price  ceilings,  and  check  these  against  the  prices  she  is  asked 
to  pay.     Violations  should  he  reported  to  the  price  panels  for  investigation. 
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With  the  announcement  of  the  amount  of  sugar  ava,ilable  for  home  canning  this 
year,  you  'broadcasters  will  Wc?.nt  to  ;;,ssftmTDle  all  the  most  practical  information  on 
home  canning  and  preserving,  in  order  to  pass  it  on  to  your  listeners,     .-i  top  limit 
of  25  pounds  of  sugar  per  person  is  allovred  under  the  new  OPA  regula,tions ,  which  go 
into  effect  on  May  I5.     The  "basis  of  this  allotment  is  practically  the  same  as  last 
7/-ear .  . .  that  is,  one  round  of  sugar  for  each  foiur  quarts  (or  eight  pounds)  of  the 
finished  product.     The  25-pou.nd  figure  is  a  naxim.um,  however,  and  it  is  not  expected 
that  a  great  many  families  will  apply  for  as  much  as  this.     Since  sugar  is  such  an 
important  rationed  commodity,  every  hor.emaker  should  estimate  her  fa.mily's  needs 
carefully  before  making  a.pplication.     \/ithin  the  25-pound  per  person  limit,  applica- 
tion can  be  made  for  sugcar  to  put  up  jams,  jellies  and  preserves  at  the  rate  of  five 
pounds  per  individual.     You  will  recall  that  last  year,  sugar  for  preserves  wa.s  lim- 
ited to  one  pound  per  person.    The  reason  for  this  increase  is  the  expectation  that 
these  products  can  be  used  more  extensively  as  spreads  for  "bread,  and  thus  stretch 
thc  buttnr  and  margarine  ration. 

Another  change  in  the  system  is  the  making  of  sugar  allotments  in  the  form  of 
"Sugar  Allowance  Coupons",  in  denominations  of  1,  3»  5>  ^'^'^  10  pounds.     This  will 
enable  the  housewife  to  spread  her  sug-ar  buying  over  the  entire  canning  season. 
Each  Sugar  Allowance  Coupon  will  be  marked  with  the  serial  numher  of  Wa-r  Ration  Book 
One,  and  this  book  must  be  presented  to  the  ret^-iler  for  checking  whenever  one  of 
the  Coupons  is  used.    Unless  the  numbers  on  the  books  and  the  coupons  correspond, 
the  sale  cannot  "be  completed.     This,  of  co'urse,  udll  protect  the  homemaker  in  event 
she  loses  a  coupon,  or  has  it  stolen  from  her. 

Written  applications  may  be  mrade  to  local  rationing  boards  on  and  after  May  I5. 
Ho  special  form  is  reauired  "unless  it  is  planned  to  sell  the  home  product.  Applica- 
tion may  "be  made  in  person  or  by  medl.     The  following  must  "be  furnished  "by  the  ap- 
plicant: 

1.  A  copy  of  War  Ration  Sook  One  for  each  person  for  whom  homecanning  sugar 
is  requested. 

2.  The  total  number  of  quarts  or  pounds  of  finished  fruit  to  "be  put  up. 

3.  The  a,mount  of  sue^-ar  to  be  used  for  makin^r  jams  and  jellies. 

The  Board  will  record  the  number  of  pounds  of  sugR,r  A-ra.nted  each  person  on  the 
cover  of  his  or  her  War  Ration  Book  One.  This  is.  much  simpler  than  last  year,  when 
housewives  i^'ere  required  to  fill  out  an  official  form  in  considerable  detail. 

A  list  of  questions  and  answers  on  home  canninc^-  will  be  found  in  this  issue  of 
Rrt.DIO  ROWDIIP ,  which  may  help  you  in  answering  the  spoken  or  unspoken  questions  of 
your  listeners.     These  also  cover  the  Questions  of  i-rifts  of  home  canned  foods,  and 
their  ration  value,  in  event  they  are  sold.  .  ^ 

And  while  v;e  nxe  on  this  subject:  If  you  have  not  already  done  so  we  suggest 
you  v/rite  to  the  Extension  Service  of  your  State  Colle^re  of  Agriculture  for  bulle- 
tins on  home  food  preservation  —  cannin*-:,  dryin:',  brining,  etc. 

PECTIIT  PRODUCTION  UP     '  i 

Fruit  pectin,  that  handy  hel-oer  of  the  home  jelly  and  jam  maker,  is  expected 
to  be  available  in  sufficient  quantity  to  meet  civilian  needs  in  I9U3.    -^t  a  recent 
met^tinr  of  PDA's  Pectin  Industry  Food  ^i.dvisory  Committee,  it  was  pointed  out  that 
the  production  of  pectin  this  year  is  the  equivalent  of  approximately  b  million 
pounds  of  the  powdered  product,  nearly  twice  the  normal  output.     Government  require- 
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ments  will  Tdg  less  than  half  of  .that  amount,  which  should  mean  plenty  of  pectin  for 
honie  jelly  making.     You'll  prqbahly  want  to  pass  this  encouraging-  fact  along  to 
your  listeners  when  you're  talking  ahout  the  new  sugar  allotment. 

SOYA  AS  A  HOI^  FHOITT  lOOJ)  . 

You've  probably  "been  hearing  a"bout  soya  products  we  are  sending  to  the  hungry 
people  of  Greece,  Russia,  and  other  coiantries,  and  perhaps  wondering  what  is  "being 
done  ahout  these  products  for  our  own  people.  In  a  radio  broadcast  Mr.  Don  Payne, 
"Senior  Technologist  of  the  Grain  Products  Branch,  USDA,  recently  told  homeraakers 
•that  they  could  not  expect  any  great  volume  of  soya  products  until  the  fall.  How- 
ever, plans  are  "being  made  and  expansion  is  predicted. 

Mr.  Payne  said  that  the  Department  aims  to  get  soya  products  in  stores  all 
over  the  country  just  as  fast  a.s  it  is  possible.     It  is  too  earlv  to  say  just  what 
the  ma,nuf acturers  will  put  on  the  domestic  market.     But  from  present  plans  —  some 
of  the  mixes  will  "be  in  our  stores  —  may"be  "breakfast  cereals,  soups,  pancr'ke  mixes 
—  may"be  "biscuit  preparations  too.     There  should  "be  soya  flour,  and  soya  grits  in 
the  stores  too.    There  will  "be  two  types  of  flour... Some  v/ith  all  of  the  natural 
oil  of  the  "beans ...  some  of  a  low  fat  type,  v/hich  means  most  of  the  oil  has  been  re^ 
moved  in  the  processing.     Of  course,  the  oil  will  be  used  for  other  wartime  purpose?. 

Grits  are  simply  flour  "in  a  coarser  form.  Homemakers  will  mix  them  with  other 
foods  —  much  the  same  way  that  food  companies  will  use  soya  in  the  prepared  mixes. 
Homemakers  will  probn,bly  use  the  soya  products  in  quick  breads,  gravies,  stews  with 
breakfast  cereals,  and  meat  loaves.  They  will  not  use  them  in  place  of  wheat,  rye, 
or  any  of  the  now  coram.on  flours.  The  main  purpose  of  soya  flour  is  to  build  up  the 
protein  of  other  foods.  <  .  . 

According  to  Mr.  Payne,  the  story  of  soya  products  is  definitely  one  of  nutri-- 
tion.  Soya  products  s-re  packe.d  with  high  quality  protein. —  that  means-  they're  the 
type  of  foods  children  need  for  good  growth  —  the  type  adults  need  to  keep  muscles 
and  tissues  the  way- they,  ought  to  be.  The  harder  the  v;ork  for  war  .workers,  and 
soldiers.,  .the  more  high, quality  protein  foods  they  nee-d.  This  is  all  part  of  the  • 
reason  we're  trying  to  make  just  as  much  of  the  soya  products  as  possible  available 
for  the  United  Nations  and  the  folks  at  home.  ■ 

As  for  an  actual  prediction  of  soya  products  that  will  be  available  .for  home-, 
makers,  it  can  only  be  an  estimate.     By  the  middle  of  the  fall  the  increase  should 
start.     The  nation's  capa.city.  for  making  these  products  is  at  .present  only  about 
kOO  million  pounds  annually,  and  all  of  this,  or  almost  all,  has  b-een  required  for 
shipping.     But  by  December,  according  to  our  expansion  program,  the  capacity  will 
be  one  billion  ^00  million  pounds  annually.     A  reasonable  amount  of  this  will  go 
for  domestic  uses  —  the  rest  for  the  armed  forces  and  Lend-Lease.     Most  of  the 
plans  for  this  expansion  are  already  made  and  homemakers  in  our  own  country  may  ex- 
pect to  have  the  products  to  serve  to  their  families  within  a  fev/  months. 

rooD  mm  v/s 'itbsd  it 

The  essential  purpose  of  each  Food  Distribution  Order  is  to  distribute  food 
sur^plies  in  the  best  manner  possible,  and  we  tliink  you  ma.y  like  to  tell  your  listen- 
ers this  once  in  a  v/hile.  -  It's  often  difficult  .for  the  average  consumer  to  make  a 
direct  connection  between  a  Government  order  and  her  own  personal  affairs.    For  in- 
stance., EDO  17.1,  issued  recently,  provided  in  general  that  all  the  raisin  variety 
grapes  grown  in  the  raisin  belt  in  California  be  converted  into  raisins.     These  are 
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considered  extremely  important  from  a  military  standpoint,  "because  they're  a  food 
which  can  be  ship-ned  and  stored  easily.     If  it  had  not  "been  for  this- order,  many  of 
these  raisin  variety  grapes  v;ould  have  "been  used  for  wine,  or  perhaps  sold  fresh. 
Now,  hov;ever ,   they  are  directed  into  a!,  channel  in  vrhich  they  v/ill  '  contribute  much 
more  food  for  our  fighting  men. 

One  of  the  earliest  orders  issued,  FDO  J),  is  anather  example  of  the  purpose  of 
food  orders  genera.lly.    You  may  remember  that  one  provision  of  this  order  prohibited 
canners  from  selling  canned  grapefruit  juice  during  the  first  three  months  of  the 
year,  while  there  was  plenty  of  fresh  grn.pe fruit.    How  that  there's  less  of  the 
fresh  fruit  in  the  market,  however,  we're  glad  to  have  the  canned  juice  to  fall  back 
on.     The  heavy  demajids  of  civilians  as  well  as  the  military  on  our  food  supply  makes 
this  type  of  regulation  increasingly  important. 

qUESTIOlTS  AITD  AimfE'AS  PIT  HOMB  CAIvmiHG 

Q.  Does  the  sugar  allowance  of  ■  "one  pound  of  sugar  to  each  four  ouarts  of 
finished  fruit"  mea.n  that  I  must  can  all  fruit  vrith  the  same  weight  of  syrup? 

A.  No,  but  you  must  m.alte  an  average  of  four  quarts  of  finished  fruit  for  each 
pound  of  sugar  you  get.     You  ma^y,  if  you  wish,  put  up  some  of  your  fruit  or  fruit 
juices  with  no  sugar  at  all,  and-ma,ke  a  heavier  syrup  for  certain  others. 

Q,.  Must  I  declare  the  number  of  qu-^.rts  of  fruits  and  vegetables  I  have  on  hand 
v.'hen  I  apply  for  sugar  for  home  canning? 

A.  No.    However,  the  available  supply  of  sugcar  for  home  canning  is  limited, 
and  local  boards  may  ask  for  information  about  your  supplies  a.nd  needs  of  home- 
canned  fruit  in  deciding  how  much  sugar  you  will  receive  for  this  season's  canning. - 

Q,.  \{h.y  are  suga,r  purchase  coupons  being  issued -in  small  denom.inations  of  1,  3. 
5,  and  10  pounds? 

A.  To  encourage  consumers  to  ba,y  sugar  only  as  they  a,re  s\ire  they  need  it. 
This -will  help  save  limited  supplies  of  canning  sugar,  and  at  the  same  time  niake 
shopping  easier  for  women  who  can  and  preserve  in  small  Quantities. 

Q,.  May  I  ask  a' friend  who  has  a  pressure  cooker  in-  her  kitchen  to  do  wiy  can- 
ning for  me,  if  I  supply  all  Ingredients,  and  get  back  "all  ' of  the  finished -fo-od  she 
puts  up.  Without  surrendering  ration  points? 

A.  Yes.  If  you  contribute  either -the  ingredients"  or  the  equipment  or  part  of 
the  labor  required  to  Ctan  fruits  and  vegetables,  you  may  acquire  them  without  sur- 
rendering ration  points. 

Must  I  give  up  ration  stamps  for  ca.nned  foods  which  the  local  cannery  proc- 
esses for  me,  if  I  supply  the  ingredients?- 

A.  You  may  acquire  100  ouarts  'of  such  foods  point-free  for'  each  person:  in'  your 
family,  if  you  or  your  family  raised  t-he  'fruits-  or  vegetables.    However,  these  ' 
foods  are  considered  commercial  products,  and  if  you  a-cquire'  more  than  the  100 
quarts  pfr  person,  or  if  you  wish  to  sell  them,  youmust  pay  and  collect  points  for 
then  at  the  point  value  of  commercially  canned  "foods  ~  as  given  on  the  Official 
Table  of  Point  Value  of  Processed  Toods. 

Q,.  May  I  give  away  as  many  qua,rts  of  home-canned  vegetables  as  1  v;ish  if  they 
require  no  suga,r  in  canning  them?    "•  ■  • 

A.  No.     But  each  person  in  your  family  mac/  give  up  io  50  quarts  of  home-canned 
fruits  and  vegetables  without  collecting  ration  stamps.     If  you  wish  to  give  away 
more  than -tha-t ,  you  must  collect  ration  points  from  the  person  to  whom  "you  give 
them,  although  you  need  not  a.sk  for  money  payment  for  this  food  unless  you  vjish. 
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Q,.  How  many  jars  of  Jams  a,nd  jellies  may  I  give  away? 

A.  Jams,  jellies,  and  preserves  are  not  rationed,  and  you  may  give  away  as 
Many  jars  as  you  can  spare  out  of  your  allov/ance  of  five  pounds  of  sv^-ir . 

Q,.  'Ifliat  is  the  point  vs,lue  of  home-canned  food? 

A.  Home-canned  food  has  a  point  value  of  S  points  per  quart  and  U  points  Der 
)o-and  or  per  pint. 

Q,.  May  I  sell  canned  fruits  which  someone  else  puts  up  for  me? 
A.  Yes.     But  you  must  collect  ration  stamps  at  the  rate  of  eitcht  -ooints  per  ■  " 
mart  for  every  sale  you  make,  re.gardless  of  who  does  the  canning;. 

Q,.  I  usually  can  several  hundred  q^uarts  of  fruits  and  vefi;eta'bles  to  sell 
bhroupch  the  local  farmer's  market.     May  I  continue  to  do  so  \inder  rationin^j?  ' 

A.  Yes.  .You  may  continue  to  sell  home-canned  fruits  and  ve^.5;eta"bles ,  hut.  you 
nust  collect  8  ration  points  for  each  quart  sold. 

Q,. ''lifhat  do  I  do  with  the  ration  stam.ps  I  collect  for  sales  I  make  of  home- 
banned  food? 

A.  You  turn  the  ration  stamps  in  to  your  local  ration  "bo<ard  any  time  during 
the  first  ten  days  of  the  month  following  the  sale. 

Q,.  Must  I  make  any  special  report  when  I  turn  in  the  ration  stamps  I  collect 
for  foods  I  sell? 

"A.  .No.     But  you  must  keep  a.  record  of  your  sales. 

Q,.  How  'do  I  get  su^rar  for  canning  fruit  for  sale?  ' 

A.  You  aprily  to  your  local  ho-ard  on  OPA  Form  S-315  for  the  amount  of  sugar 
you  will  need,  at  the  rate  ,of  one  pound  of  sugar  for  every  four  quarts  of  finished 
fruit .     ■      '  -   .  ■ 

Q,.  May  I  also  apply  for  sugar  for  making  jams  and  jellies  for  sale? 
A.  No.  You  may  have  only  enough  sugar  for  preserving  fruits  for  the  use  of 
your  family  ■ —  not  more  than  five  pounds  per  person.  '  ' 

Q,.  ^May  I  buy  canned  fruits  and  vegetables  directly  from  the  local  c-^nning 
factory. 

A,  Yes.     But  these  cans  are  commercial  products,  and  you  must  ^:ive  up  the  sa.me 
number  of  ra.tion  points  for  them  as  you  would  if  you  bought  them  at  retail.  The 
canning  operator  may  sell  them  to  you  a.t  a  reduced  dollar  price  if  he  wishes. 

KBD  LSTTSR  D.iY  -  M.-iY  17 

Monday,  May  17,  is  the  day  of  the  cents-per-pound  ceiling  prices  for  specific 
cuts  and  grades  of  beef,  veal,  lamb,  and  mutton  become  effective  all  over  the 
coiantry.     OPA  has  divided  the  country  into  10  zones,  and  each  of  you  broadcasters 
will  wnat  to  becomes/familiar  with  the  price  .schedule  in  your  particular  zone. 
You'll  find  that  the  prices  of  all  beef  steaks  and  roasts  and  several  t^.^pes  of  beef 
stew  meat  are  reduced  from,  those  established  in  the  original  regulation.     Lamb  and 
mutton  prices  are  reduced  in  some  instances.     Retail  ceilings  for  wholesa,le  cuts 
are  lowered  for  ea,ch  of  the  three  kinds  of  meR,t.    Prices  of  veal  cuts  and  of  beef 
hamburger  a.re  unchanged.     Additional  cuts  of  beef,  veal,  lamb  and  mutton  are  given 
specific  ceiling  prices  for  the'  first  time.. 

As  stated  elsewhere  in  this  issue  of  Ro'ond-up,  these  ceilings  will  help  to 
hold  the  line,  according  to  the  policy  established  by  the  President's  order  of 
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April  gth.     It  is  estimated  tiia.t  these  ceiling  prices  will  effect  a  slight  reduc- 
tion in  the  retail  prices  of  meat,  as  shown  in  the  Pehruary  cost-of-living  index,  " 
and  the  decrease  from  March  and  Arril  index  prices  v/ill  pro'ba'bly  "be  even  greater. 
Maximum  pricing  "by  zones  for  the  five  grades  of  meat  is  established  for  tv;o  "broad 
divisions  of  retail  stores.    Prices  are  a  "bit  higher  for  the  smaller  stores  v,rith 
higher  operating  costs. 

The  specific  prices  are  tied  to  five  grades  of  meat,  and  dealers  are  required 
to  post  the  grades  of  meat  they  display,  and  to  segregate  the  various  grades  iii 
their  store  displfiys.     This  will  ena'cle  consumers  to  check  the  ceiling  prices,  and 
will  certainly  do  much  to  prevent  hidden'price  increases.     It  will  also  make- possi- 
"ble  a  much  easier  enforcement  of  the  price  regulation,  and  in  this  v;ay  will  help 
the  consumer  to  recognize  a  "black  m.a,rket  in  meat.  .  .. 

Meat  grading  has  "been  carried  on  "by  the  Department  of  Agriculture  since  I926. 
The  wholesale  prices  of  meat  are  fixed  according  to  grades  "by  OPA  'and  prices,  for 
different  grades  are  fixed  at  retail.    You  might  well  tell  your  listeners  to  check 
on  the  following  points  vfhen  "buying  meat:  '  . 

1-  Look  for  the  quality  grade  stamped  on  the  meat  -  If  you  do  not  see  it,  you 
can  ask  to  see  the  grade  stamped  6n  the  larger  piece  from  v;hich  yoior  "cut  -wa-s  re- 
moved. -  ■• 

2-  The  letter-grade  indicates  that  the  meat  was  graded  and  stamped  "by  a,  slaugh 
terer:  this  stamp  is  reauired  to  appear  only  once  on  each  wholesale  cut.  '  The  grad 
ns,me,  preceded  "by  "U.S."  means  the  raetit  was  federally  inspected,'  graded  and-stampe 
"by  officials  of  the  USDA.  .        '  ; 

3-  The  round  purple  stamp  on  the  meat  saying  "U.S.  Inspected"  means  the  meat 
was  a-oproved -f or  food  when  it  left  the  packifig  plant.   •  •  '  . 

U-The  slaughterer's  permit  niam"ber  must  appear  on  all  meat  not  federally  in- 


5-Always  compare  the  price  and  grade  of  the  meat  you  "buy  with  the  ceiling- 
price  list  posted  in  the  store.  .     ^    .  - 

Following  is  the  list  of  USDA'  grades  and'  enuivalent  OPa  grades:  ■ 


spected. 


KIITD  OP  MEAT 


USDa  GRaDS 


OPA 


Beef,  7ea.l,  Lam"b 
Beef,  Veal,  Lamh 
Beef,  V  e  al ,  L  n.m"b 
Beef  &  Veal 


U.. 
U. 
U. 


s. 
s. 
s. 
s. 
s. 
s. 
s. 
s. 
s. 
s. 
s. 
s. 


Choice 
G-ood 


Commercial 


AA 

A 

B 

C 

C 

D 

D 

D 

S 

S 

M 

H 


Lamb 


Utility 
Cull 


Beef 
Beef 
Veal 


Cutters 
Cann'^rs 
Cull 


Mut  t  on 
Mutton 
Mutton 
Mut  ton 


Choice 
Good 

Commercial 
Utility 


Cuttr-r  grade  in  "beef  is  availa"ble  in  a  limited  ouantity  to  consumers  at  some 
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markets,  chiefly  in  ri"b  or  loin  cuts,  occasionally  in  round  steak.     Canner,  as  its 
name  indicates,  is  used  almost  exclusively  ty  commercial  processors  for  canned 
iproducts ,  ."bologna,  and  similar  items.     Cull  grade  in  veal,  lamt  and  mutton  corre" 
isponds  in  grade  and  use  to  both  cutter  and  canner  in  iDeef . 

OPA  has  announced,  in  connection  with  these  price  ceilings,  new  lamb  and-  mutton 
grades,  which,  in  general,  are  designated  the  same  as  in  the  case  of  veal.    One  new 
class,  however,  namely  Yearling,  now  appears  for  the  first  time  in  the  lamb  and 
mutton  grading  category.    You  may  want  to  remind  your  listeners  that,  in  general, 
lamb. is  meat  from  an  immature  sheep,  up  to  one  year  old;  yearling  is  from  a  semi- 
mature  animal,  one  to  two  years  old;  mutton  is  from  mature  animals  -  those  over  two 
years  old.  .  - 

ITEWS  OF  THE  ITORTHSAST  HSGIOH 

FABM  LABOR— 2000  STRONG  ■ 

Some  weeks  ago  the  Farm  Security  Administration  of  the  Department  of  Agricul-  ■ 
ture  announced  that  almost  2,000  farm  laborers  from  Bahama  and  Jamaica  would  be  at 
'work  on  farms  in  this  country.  ■ 

,  Hews  comes  from  FSA  that  these  men  i-'ork  to  help  prevent  a  food  shortage 

in  th.e  highly  populated  industrial  areas  of  this  Hortheast  Region.     They  v/ill  go  to 
work  o'n  farms  in  Delaware,  ITew  Jersey,  Maryland,  Pennsylvania  and  l\Tew  York.    J.  H. 
Wood,  FSA  Regional .Director  at  Upper  Darby,  Pennsylvania,  said  that  one  group  of 
Bahamans  numbering  more  than  100  are  already  .working  in  G-lucester  County,  Few- 
Jersey,  and  a  group  of  almost  equal  size  v/ill  follow  shortly. 

The  men  from  Jamaica,  approximately  1000  of  them,  will  go  to  South  Jersey, 
Delaware,  Maryland,  and  Pennsylvania.  .  They  will  live  in  FSA  Admini stration  camps , 
for  migratory  labor,  spotted  through  the  heavy  vegetable  and  fruit  growing  areas  -of 
the  Atlantic  seaboard.  ,  - 

According  to  Wood,  all  the  men  have  contracts  which  provide  for  a  guarantee  of 
work  for  75^  of         time  they  are  in  the  United  States,  preva.iling  wages  v/ith  a 
minimum  of  30  cents  an  hour,  and  housing  -  which  meets  standards  set  up  by  the  British 
government . 

WHAT  PRICE  HEALTH  ■  ,  . 


The  "cost-of-living"  is  discussed  almost  daily.  If  you've  been  talking  about 
it  on  the  air  you'll  lA/ant  to  talk  about  it  in  terms  of  food  for  adequate  healthful 
diets  in. wartime,. 

Dr.  Marion  D*  Sweetman,  chairman  of  the  Maine.  State  Nutrition  Committee  and  _ 
professor  of  home  economics. at  the  State  University  says  that  Maine-  families  who 
buy  all  their  food  will  have  to  spend  at  least  three  dollars  a  week  per  person  to 
provide  healthful  diets.     She  bases  her  estimate  upon  data  collected  in  Caribou,. 
Houlton,  and  Bangor  by  the  Department  of  Economics  and  Sociology  at  the  University. 

Prices  were  obtained  in  these  places  for  the  foods  recommended  by  the  U.  S, 
Bureau  of  Home  Economics  for  an  adequate  diet  at  minimum  cost  for  a  worker's  family 
of  four — consisting  of  the  mother,  father,  a  girl  six  to  eight  yearSi  and  a  boy  13' 
to  ik  years.     The  foods  included  amounts  of  milk,  vegetables,  fruits,  meats,  eggs, 
cereal  products,  fats,  and  sweets  which  would  meet  nutritional  requirem.ents  with 
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some  "margin  of  Safety'.     They  did  not'  provide  as.  much  variety  or  as  much  of  .the  more 
expensive  food-s  which  -neople  with  more  money  \\rould  lijce  to  "buy. 

Price  differences  in  these  three  places  vrere  small.     The  survey  showed  that 
the  average  family  of  four  v;ould  have  to  spend  at  least  S12  a  week»  or  $600  a  year, 
to  "buy  the  food  it  needs  at  present  prices.  - 

TAXE  IT  THE  EASY  V^j-Y  '  ' 

It's  easy  to  get  enthused  ahout  canning  and  conservation.    But  it's  also  easy _ 
to  get  tired  and  discouraged  "before  the  hig  joli  is  over.     This  year,   there  are  many 
of  your  listeners  v/ho  have  never  canned  or  "put  up"  foods  "before  and  your  canning 
suggestions  should  "be  very  helpful. 

From  the  Hew  Jersey  Extension  Service  come  some  good  suggestions  to  prevent 
weariness  from  a  day-long  canning  session  in  the  kitchen.    Demonstration  agents 
suggest  preparing  the  jars  and  covers  the  day  "before.     Both  should  "be  tested  to  make 
certain  'that'  a  perfect  seal  can  "be  o"btained.    Then  the:/  should  "be  washed  _thoroughly  . 
in  hot,  soapy  water.     Stacking  these  clean  Jars  on  a  teJole  will  p.revent  stooping 
and  lifting  them  again.    Much  "back  work  can  "be  eliminated  "by  setting  the  "baskets  of 
food  to  "be  canned  up  on  a  chair  at  tnhle  level. 

It  is  not  laziness  to  sit  dov/n  at  as  many  jobs  as  possi"ble.     But  .it  is  a  way 
to  sav-e  "both  energy  and  good  humor.     Before  you  sit  down  to'  peel  part  of  a.  "basket 
of  peaches 'or  to  prepare  snap  "beans,  collect  all  the  pans,  knives,  cups,   spoons  an.d 
kettles  you  will  need  for  the  procedtire.     At  the  Ptove  you  vrill  want  to  assem"ble 
cooking  salt,  perhaps  sugar,  holders,  m.easuring  spoons,  ladles,  a  clean  cloth  Tor 
v;iping  jars,  and  a  cake  pan  to  set  jp.rs  in  as  they  are  filled. 

■  Many  un'neceVsary  motions  may  "be  saved  if  yoU  will  nrrR.nge  your  working  "area  so 
that  the  unprepared  food  is  placed  at  your' right  and  the  finished  product' put  in 
"bowls  at  the  left.     This  assembly-line  arrangement  is  suitable  'for  right-handed 
people,  but  should  be  reversed  for  left-handed  contingent. 

Cleaning  up  the  kitchen  can  be  made  a  great  deal  easier  if  all  sticky  dishes.  '■ 
are  soaked  or  rinsed  immediately.     If  food  runs  over  the  outside  of  the  jar.,  you  '. 
will  find  it  easier  to  v;ipe  it  off  immediately  with  a  damp  cloth  rather  th'an  scrub-" 
bing  it  off  later  v/hen  you  are  labeling  the  jar.     Clothing  stained  by  fruit  is  a 
catastrophe  that  a  generous-sized  newspaper  apron  v/ill  help  to  prevent. 

SiiFETY  FIRST     '  '      '  • 

The  first  move  in  an  effort  to  stem  t'ne  title  of  farms  and  farm'  home  accidents 
in  West  'Virginia  this  season  and  prevent  their  handicapping  the  state's  ohances-of 
meeting  v/firtime  food  production  goals  has  come  with  the  naming  of  J.  0.  Knapp,  Di- 
rector of  the  West  "Virginia  ^igricultural  Extension  Service  as  chairman  of  a  com- 
mittee to  direct  ' a  state-wide  rural  safety  program  in  cooperation,  with- the  National". 
Safety  Council. 

The  Committee  developed  after  a  recent  meeting  of  state  agricult-oral  ;md.  mem- 
bers of  the  Sn.fety  Council,  who  discussed  accidents,  their  reaction  to  food  produc- • 
tion  in  wartime,  and  their  cost  to  agriculture.     The  general  plan  calls. for  an 
intensive  campaign  of  education  with  the  Extension  service  and  numerous  agricul- 
tural agencies  cooperating  to  teach,  demonstra.te ,  and  illustrate  why  and  how  acci- 
dents do  happen,  what  they  cost  and  ways  and  means  of  prevention."  ' 


It 
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Accidents  on  the  farm  in  l^hl — last  year  for  which  complete  f ignores  are  avail- 
atle,  took  1S,500  lives,  according  to  National  Safety  Ccancil  records.  Seventy 
thousands  other  persons  were  permanently  disabled  and  a  million  and  a  half  others 
were  injured  so  seriously  that  they  were  prevented  from  working  for  various  periods 
of  time.     The  National  Safety  Council  points  out  that  in  1P^3  >  there  vlli  "be  no 
reserve  workers  to  fill  the  "breach  vrhen  farmers  and  members  of  theli*  families  are 
hurt  and  this  shortage  of  labor  will  seriously  hinder  the  country' 6  food  production 
plans.     You  might  present  these  facts  on  one  of  your  next  programs. 

SaY  it  with  FLOraR  -  GAEJ3ENS 


Your  audiences  are  telling  the  world  that  they're  lending  a  hand  to  the  war 
effort  with  Victory  Gardens,  but  how  about  a  plug  for  flower  gardens  too.  Tell 
them  to  save  a  little  corner,  not  needed  for  vegetables,  to  grow  flowers.  Raising 
flowers  is  a  pleasant  form  of  recreation  while  the  gas  supply  is  short.  Cornell 
Bulletin  No.  579,  GROV/ING  GARDEN  ELOTORS  FROM  SEED,  may  serve  as  a  guide  for  your 
remarks . 

And  then  there  are  the  folks  who  have  the  flower  garden  beds  and  who  want  to 
lise  them  for  vegetable  gardening.    Plant  scientists  suggest  planting  tomatoes, 
chard,  peppers,  pole  beans  and  parsley  in  flower  beds  becp,use  they  all  have  a  long 
season  and  are  decorative  in  foliage  or  fruit.     Other  vegetables  that  m.ight  work 
in  for  part  of  the  summer  are  carrots,  beets,  lettuce,  and  radishes.     The  foliage 
of  carrots  and  beets  is  attractive. 

Remember  to  mention,  however,  that  flower  gardens  must  have  good  soil  if  you 
wan^t  to  plant  vegetables  in  them.  And  they  must  get  plenty  of  sunshine.    No  vege- 
tables will  do  well  where  they  get  much  shade  from  trees  or  shrubs,  or  where  tree 
roots  use  nourishment  in  the  soil. 

FOOD  ORDER  CALENDAR 

Last  three  food  orders  to  be  passed  were  Numbers  50»  51 >  52.     To  record 

gn  your  file,  here's  a  line  on  each  of  them: 

No.  50 — provides  that  domestic  wool  can  be  sold  to,  and  purchased  only  by  the 
Commodity  Credit  Corporation  with  the  exception  of  wool  sold  by  producers  prior  to 
April  25,  and  two  other  exceptions  which  do  not  effect  the  consumer.     The  order 
was  passed  to  assure  effective  distribution  of  wool  for  the  fulfillment  of  war  and 
civilian  requirements.     It  applies  to  both  shorn  and  pulled  domestic  wool. 

No.  51 — Restrictions  on  deliveries  and  usage  of  edible  molasses  will  be  han- 
dled "by  the  War  Food  Administration  under  an  order  transferring  the  control  of  the 
product  from  the  War  Production  Board  to  WFA.     Deliveries  of  edible  molasses  from 
primary  sources  will  continue  to  be  limited  to  persons  engaged  in  blending  or  pack- 
aging this  product,  and  to  certain  food  manufacturers  who  used  edible  molasses 

j during  the  year  ending  June  30,  19^1,  unless  special  authorization  is  granted  by 

I  the  director  of  Food  Distribution, 

Ho.  52 — Under  this  order,  the  War  Food  Administration  had  acted  to  improve 
distribution  of  corn  among  manufacturers,  feed  mixers,  and  feeders  by  limiting 
stocks  they  may  purchase  and  deliver.    Purchases  and  deliveries  of  corn  by  manu*-- 
facturers  and  feed  mixers  are  limited  to  a  U5-day  supply  and  feeders  to  a  90-day 
supply,  including  present  etooke  on  hand.     This  action  is  to  prevent  an  accumula- 
tion of  heavy  stocks  of  corrL       One  user  at  th^  expense  of  another. 
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HOW  MUCH  M:^.AT  for  I'.'OaKSRS? 

That's  a  controversial  subject  these  days,  and  perhaps  you'd  like  to  knovr 
v;hat  Dr.  Ro'cert  S.  Goodliart,  Chief,  Nutrition  in  Industry  Division  of  FDA,  has 
to  say  aT:)out  it.    He  recently  made  this  statement:     "It  would  help  workers  to 
make  the  necessary  adjustments  in  their  food  ha.bits  if  they  realized  that  there 
are  foods  other  than  meat  which  provide  protein,    Some  workers  do  not  seem  to 
realise  that  poultry  and  fish  are  as  valuable  sources  of  inrotein  as  the  rationed 
aeats," 


Leading  nutrition  and  medical  authorities  say  that  one  and  a  half  pounds  of 
Lean  meat  a  week  is  enough  to  maintain  the  health  of  any  hard  working  man,  pro- 
rided  that  a  variety  of  other  foods  are  included  in  the  day's  meals.    The  foods 
•ecommended  are  poultry,  eggs,  fish,  cheese,  wholegrain  or  restored  cereals, 
^read,  peas,  dried  beans,  lentils,  soybeans,  peanuts  and  other  nuts,  green  and 
rellow  vegetables,  fruit  and  milk.    For  instance,  an  ounce  and  a  half  of  chicken 
las  more  protein  value  than  an  ounce  and  a  half  of  lean  beef.    Halibut  has  nearly 
IS  much  protein  value  as  the  lean  beef.    A  glass  of  milk  provides  87.5^  as  much 
>rotein  as  an  ounce  and  a  half  of  lean  beef. 

As  an  aid  to  maintaining  war  workers'  health,  the  Nutrition  in  Industry  Divi- 
sion recommends  that  adequate  food  services  be  provided  in  plants  and  at  mines,  to 
supply  workers  with  the  additional  meat  and  other  foods  available  to  them  under 
the  rationing  program. 

OPA  regulations  provide  for  food  to  be  served  in  cafeterias  or  restaurants, 
in  addition  to  the  individual  ration  allowance.     Additional  rationed  processed 
foods  are  now  being  provided  for  those  isolated  v/orkers  in  areas  where  necessary 
supplies  of  fresh  fruits  and  vegetables  are  not  available.     Regional  representa,- 
tives  of  the  Nutrition  in  Industry  Division,  in  the  seven  FDA  Regional  Offices, 
are  now  visiting  war  plants,  giving  practical  advice  on  the  service,  equipment 
and  menus  necessary  to  provide ' adequate  mid-shift  meals  for  war  workers. 
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WAR  RATIOU  BOOK  THBEE 

Are  you  hearing  lots  of  rumors  a"bout  the  new  War  Ration  Book  Three  what 

it's  to  "be  used  for... what  color  the  stamps  are... when  they're  to  "be  used... and  so 
forth?    Well,  even  though  distribution  is  not  to  start  until  sometime  in  June,  ve'n 
presenting  the  facts  right  here  and  now,  so  that  you'll  "be  a"ble  to  answer  questions, 

In  the  first  place,  Book  Three  contains  starapiS  to  "be  used  when  the  ones  in  Bool 
One  and  Two  run  out... "both  the  unit  stamps,  for  coffee,  sugar  and  shoes... and  point 
stamps,  for  processed  foods,  meats,  fats  a.nd  cheese.     This  "book  has  eight  pages; 
four  of  them  are  point  stamps,  whic'h  are  "brown  instead  of  red  and  "blue,  "but  which 
have  the  same  point  values  as  those  in  Book  Tv;o .     The  four  middle  pages  are  of  "blacl 
R,nd  white  unit  stamps,  US  to  a  page,  all  num"bered  the  same,  "but  easily  distinguish- 
a'ble  from  each  other  "by  the  designs  of  planes,  guns,  tanks  and  aircraft  carriers 
which  identify  each  page. 

As  you've  heard,  no  doubt,  Book  Three  is  to  be  distributed  by  mail.  People 
won't  haA'-e  to  go  to  the  school  house  to  get  it.  ■  Postcard  applications  for  the  boolc 
will  be  delivered  by  the  mailman.     To  take  care  of  those  who  don't  have  their  mail 
delivered,  postoffices  will  have  supplies  of  the  applications  on  hpxid.     The  card 
will  have  three  parts;  the  first  will  be  an  identification  stub,  which  the  applicani 
will  tear  off  and  keep;  the  second  p-.rt  has  a  place  for  the  najne  a.nd  address  of  the. 
hea,d  of  the  family;  the  third  part  contains  space  for  writing  the  names  of  all  mem-; 
bers  of  the  family  for  whom  books  are  to  be  issued.     All  parts  of  the  card  contain 
the  same  serial  number,  you  see,   so  the  identification  stub  will  be  a  means  of 
checking  back  in  case  a  family  doesn't  receive  the  ration  books. 

It's  estimated  that  this  procediure  will  save  a.  tremendous  amount  of  work  for 
the  ration  boards ...  instead  of  about  two  million  volunteer  workers,  only  about  fiftj 
thousa,nd  v;ill  be  required  to  handle  the  distribution  of  the  books  by  mail.  The 
country  is  divided  up  into  S  regions:  eaxh  region  is  broken  down  into  separate 
states;  one  city  in  each  is  designa.ted  as  the  mailing  center.     This  center  will  set 
up  files  with  the  third  part  of  the  application  card,  so  that  any  possible  duplica- 
tion of  ration  books  would  be  revealed  the  moment  two  cards  for  one  person  appeared 
in  the  file.     In  case  somebody's  wondering  why  the  first  two  ration  books  were  not 
distributed  in  this  way,  you  might  remind  them  that  there  was  the  little  ma.tter  of 
declaring  stocks  of  food,  removing  stamps  and  a.ll  that. 

War  Ration  Book  Three  is  really  a  sort  of  emergency  book... it  may  not  even  be 
necessary  to  use  it  for  canned  goods  and  meat.     Book  Two,  covering  these  commodi- 
ties, is  expected  to  run  out  a.bout  the  first  of  October,  and  by  then  Book  Four  prob- 
ably will  have  been  distributed.     This  contains  red  and  blue  stamps,  and  is  just 
like  Book  Two.     Book  Three  is  being  issued  primarily  for  the  'jnit  stamps  it  con^-  ' 
tains,  as  the  sugar,  coffee  and  shoe  stamps  are  expected  to  run  out  first.  Book 
Three,  therefore,  v;ill  be  on  hand,  ready  to  replace  Book  One.     It's  really  easy  to 
remember ...  just  connect  the  even  a^nd  the  odd  numbers  in  your  mind.     Book  One  will 
be  replaced  by  Book  Three;  Book  Two  by  Book  Four.     Think  of  those  brouna  stamps  in 
Book  Three  as  a  possible  bridge  between  Books  Two  a.nd  Four. 

FOOD  FOR  MAIT'S  BBST  FRISITD 

The  owners  of  Seeing  Eye  Dogs,  or  other  similarly  trained  dogs,  needn't  worry 
any  longer  about  the  possibility  of  short  rations  for  their  guides.    Amendment  2^ 
to  Ration  Order  l6  (under  which  me;its  are  rationed),  will  solve  this  problem.  This 


Amendment  provides  that  limited  Quantities  of  rationed  meat  will  Toe  made  availpble 
for  f feeding  these  dogs,  when  horsemeat  cannot  he  ohtained.    Loca,!  rationing  hoards 
may,  at  their  discretion,  gl'we  an  applicant  up  to  12  extra  points  weekly  to  provide 
the  dog  with  a  hasic  meat  ration. 

You  hroadcasters  are  sure  to  have  hlind  persons  in  your  listening  audiences, 
and  you  may  do  them  a  valuable  service  hy  broadcasting  this  information.     Tell  them 
they  may  make  application  in  person,  through  an  agent,  or  "by  mail.    liiThen  the  dog's 
owner  does  not  apply  in  person,  the  application  must  he  accompanied  hy  a  statement 
from  a  state  hoard  or  commission  for  the  hlind,  or  some  similar  acency,  certifying 
that  the  dog  has  been  specially  trained  as  a  guide  dog.     The  application  must  also 
.show  that  the  dog  has  been  fed  entirely  or  in  substantial  part  on  meat:  that  the 
applicant  has  not  been  able  to  obtain  horsemeat  as  a  substitute;  that  if  the  diet 
of  the  dog  does  not  include  meat,  its  efficiency  as  a  guide  will  be  materially  im- 
paired during  the  period  required  to  adjust  it  to  a.  meatless  diet.     The  amount  of 
meat  required  weekly  and  the  length  of  time  tha.t  the  ration  will  be  needed  also  must 
be  stated.     Three  months  is  the  maximum  period  for  which  the  ration  may  be  granted, 
but  another  application  may  be  made  if  the  blind  person  can  show  good  reason  for  a 
further  point  allbtment. 

Adequate  meat  substitutes  are  believed  to  be  available  for  feeding  pets  ajid 
other  ajiimals,  but  blind  persons  might  v/ell  ha.ve  difficulty  in  getting  these  sub- 
stitutes, and  in  training  the  dogs  to  accept  them.     This  action  by  OPA  is  sure  to 
be  good  news  to  those  whose  freedom,  of  movement,  even  livelihood,  may  depend  on 
Buch  dogs. 

THE  AA,  A,  B,   C's  OF  EGO  GR.J^I1IG 

Ever  since  the  new  ep-.":  grades  and  price  ceilings  on  eggs  were  established  last 
March,  we've  been  intending  to  give  you  some  inform.ation  about  the  manner  in  which 
grades  are  established.    We  feel  that  you  may  like  to  have  this  in  your  files  for 
reference. 

The  four  grades  .as  you  know,  are  AA,  A,  B,  and  C.    The  quality  of  an  egg  is 
measured  by  its  desirability  for  h'inan  consumption.  .. it  has  to  do  v/ith  the  flavor, 
and  the  appearance,  both  exterior  and  interior.     The  appearance  of  the  exterior  is 
Judged  by  the  cleanliness  of  the  shell,  its  freedom  from,  cracks  and  brea,ks,  and  its 
shape.     The  interior  quality  is  .judged  by  candling.     In  case  you're  not  sure  exact- 
ly what  candling  is,  nnd.  what  it  reveals,  perhaps  you'd  like  this  exr>laJiation  from 
an  expert  on  eggs.     Candling  consists  of  holding  the  egg  before  a  strong  light  in 
such  a  way  that  the  rays  of  lit^ht  penetrate  the  egg  to  a  considerable  extent,  thus 
enabling  the  condition  of  the  interior  contents  to  be  noted.     The  candling  process 
reveals  the  size  of  the  air  cell,  which  is  an  indication  of  the  quality  and  condi- 
tion of  the  egg.     The  air  cell  is  in  the  lare-e  end  of  the  egg,  and  a  large  cell 
indicates  excessive  evaporation,  due  to  poor  keeping  conditions .hi,eh  temperatures, 
too  long  time  in  handling  in  the  warehouse  mider  improper  temperature  and  humidity. 
There  is  a  definite  measurement  of  the  size  of  the  air  cell  in  an  egg.     For  Grade 
AA,  this  must  not  exceed  l/S  inch  in  depth;  for  Grade  A,  not  more  than  2/8  inch; 
for  Grade  B,  not  more  than  3/3  inch;  and  Grade  C  may  be  over  3/S  inch  in  depth. 
Probably  most  retailers  will  carry  at  least  two  grades  of  eggs,  depending  upon  the 
type  of  store. 

You  may  have  wondered  whether  the  size  of  an  egg  is  considered  in  establish- 
•4ng  the  quality.     The  answer  is  that  it  affects  the  price  only.     All  four  consumer 
grades  mentioned  will  be  found  in  all  sizes  of  eggs. 
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As  you  probably  know,  there  are  five  egg  sizes,  or  v/eight  classes,  each  with  a 
minimum  v/eight  set  up  per  dozen  of  eggs.     We  gave' you  this  table  in  RADIO  ROUITD-UP 
some  time  ago,  but  are  repeating  it  now,  in  order  to  make  this  storj'-  complete: 


Jumbo    28  o'onces  (minimum  weight  per  dozen) 

Extra  Large    26  ounces  (minimum  weight  per  dozen) 

Large    2U  ounces  (minimum  weight  per  dozen) 

Medium   21  ounces  (minimum  v;eight  per  dozen) 

Small    18  ounces  (minimium  weight  per  dozen) 


Large  a,nd  medium  are  the  sizes  commonly  found  in  most  markets.    Small  eggs, 
(most  of  which  are  laid  by  pullets)  are  usually  found  in  the  fall  months.     In  ad- 
dition to  the  above  named  weights,  the  Office  of  Price  Administration  has  estab- 
lished a  "pee.  wee"  v;eight  class  for  small  eggs  weighing  less  than  IS  ounces,  per 
dozen. 

Under  the  present  price  ceilings,  the  price  of  eggs  is  fixed  for  each  week. of 
the  year.     It  will  not  necessarily  be  the  same  for  any  given  week  in  different  parts 
of  the  country,  but  the  grade  quality  must  be  the  same.    Remember  too,  that  while 
eggs  ca.nnot  be  sold  for  more  than  the  fixed  price  set  for  each  grade,  they  may  be 
sold  for  several  cents  below  this  price,  depending  on  several  factors.  Consumer 
grading,  v/ith  corresponding  fixed  price  ceilings,  is  definitely  a  move  in  the  con- 
sumer's favor.     It  means  that  he  will  now  be  able  to  bay  the  quality  and  grade  of 
eggs  he  desires  at  a  price  he  can  afford  to  pay. 

FOOD  TROM  THE  YAWi 

Do  you  ever  stop  to  think  how  much  the  city  homenaker  depends  on  the  country 
homemaker  for  several  important  items  on  her  shopping  list?    Eggs,  vegetables  and 
milk  are  three  standbys,  all  of  them  good  nourishing  foods  that  aren't  rationed 
either. 

About  90^  of  all  the  eggs  on  the  market  come  from  farm  flocks,  and  these  are 
usually  tended  by  the  women.    Egg  production  Was -20/0  higher  the  first  tv.'o  months  of 
this  year  than  during  the  same  period  in  19^2... and  last  year  v;as  the  all-time 
record,  mind  you. 

Women  are  farm  gardeners  too,  and  the  determina.tion  of  f.arra  women  to  grow  and 
can  as  much  as  possible  makes  America's  eating  prospects  better  than  they  wo'jld  be 
otherwise.    Earm  gardens  help  supply  the  extra  demand  for  fresh  vegetables  brought 
a.bout  by  rationing.    More  farm  gardens  mean  more  vegetables  for  farm  families  to 
eat  fresh  a.nd  to  can.     And  remember,  home-canned  goods  in  the  co^mtry  kitchen  add 
to  the  nation's  total  canned-food  supplies. 

Farm  women  always  have  helped  out  \\rith  the  dairying,  and  now,  with  labor  short- 
ages, and  more  dairy  cows  on  the  farms  today  than  there  were  a  yea-r  ago,  there's 
even  more  work  for  the  farm  housewife.     Before  the  milk  appears  in  that  cold,  shiny 
bottle  on  the  doorstep,  there's  the  v/ork  of  feeding  and  watering  the  livestock,  the 
actua.1  milking,  a.nd  delivering  the  milk  to  the  dairy. 

It's  well  to  remind  city  people  occasionally  of  their  dependence  on  the  farm. 
Sometimes  we  all  forf^et  tha^t  the  food  doesn't  grow  right  in  the  store,  so  to  speak. 
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PR0GrRi\I4  I^OTES 

.War  Meat  Board 

As  you've  heard,  a  War  Meat  Board  has  "been  estahlished  by  the  War  Food  Admin- 
istration and  the  Office  of  Price  Administration.    The  nine  members  of  this  "board 
have  not  "been  named  at  the  present  writing,  but  will  be  announced  soon.     They  will 
consist  of  representatives  of  the  Government  and  of  the  meat  industry,  and  will 
serve  as  a  "nerve  center*'  for  the  entire  meat  management  program,  operating  from 
Chicago.    One  of  the  most  important  duties  of  this  War  Meat  Board  will  be  to  assure 
the  armed  forces  a.nd  Lend-Lease  of  the  meat  needed,  as  well  as  to  arrange  for  the 
eauitable  distribution  of  meat  to  civilians.     The  first  regular  meeting  of  this 
board  probably  xuill  be  held  just  about  at  the  time  you  are  reading  this  issue  of 
RADIO  HOUiTD-UP,  and  we  will  give  you  more  information  next  week  about  the  develop- 
ments. 

Keep  'Em  Moving'. 

That's  what  the  War  Food  Administration  intends  to  do  with  the  fresh  vegetables 
as  they  come  into  plentiful  supply.    Every  effort  will  be  made  to  m.ove  vegetables 
from  the  area  of  production  to  the  markets,  and  from  the  markets  to  the  dinner 
tables  of  consumers  all  over  the  country,    IVhen  any  fresh  vegetable  is  in  heavy 
supply,  liDPA  will  cooperate  wit'n  trade  pnd  consumer  organizations  to  focus  attention 
on  it.     Retailers  will  be  asked  to  feature  it  in  their  stores... you  broadcasters 
can  help  by  making  it  a  f-!=ature  of  your  nrograms , .  . and  it  is  hoped  that  consumers 
will  make  full  use  of  that  vegetable  while  supplies  are  plentiful.    Right  now,  for 
instance,  there  are  generous'  supplies  of  carrots  and  snap- beans  in  most  parts  of 
the  country. 

As  other  crops  come  along,  everything  possible  will  be  done  to  assure  their 
being  used  fully.     If  necessary,  WFA  will  purchase  vegetables  and,  have  them  proc- 
essed, thus  making  then  available  later  in  the  year.    All  p^orchase  operations  will 
be  handled  through  regional  offices  of  FIDA. 

Military  Victory  Gardens 

Remember  that  we  told  you  in.  a  recent  issue  of  ROUiJD-IIP  about  the  gardens  u  .' 
under  cultivation  by  o^or  soldiers  in  many  parts  of  ' the  v;or-ld?    Ivell,  the  Arm.y  and 
Navy  men  here  at  home  have  planted  hundreds  of  acres  in  Victory  Gardens  at  training 
camps,  hospitals  and  other  military  establishments  throughout  t'ne  comtry.  These 
projects,  have  been  authorized  by  the  War  a.nd  'Sa.Yy  Departments,  of  course,  and  seed 
comes  from  stockpiles  maintained  by  USDA.     Work  v/hich  requires  farm  machinery  will 
be  done  by  hiring  and  borrowing  equipment  from  neighboring  f  arm.ers ...  though  in  some 
cases,   soldiers  may  use  their  jeeps  for  plowing. 

Tor  instance,  the  Navy's  mine-l?.ying  school  at  Point  Patience,  Calvert  County, 
Maryland,  ha,s  a  complete  vegetable-  garden,  plus  60  acres  of  soybeans.     It  has  been 
noted,  by  the  way,  t'nat  the  armed  services  show  a  he a^/y  preference  for  green  beans, 
though  they've  also  planted  carrots,  onions,  spinach,  chard,  beets,  radishes, 
lettuce,  lima  beans,  and  other  vegetables. 
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ITBWS  ABOUT  RATIOH  STAIvIPS 

OPA  has  anno'onced  that  tlue  stamps  &,  H  and  J  will  "be  usatle  through  Monday, 
June  7,  thus  a-^^oiding  the  month-end  as  well  as  week-end  rush  of  point- shopping. 
Blue  stamps  K.  L.  and  M  "become  valid  Monday,  May  2^,  the  usual  time,  and  are 
valid  through  July  J.     There  is  a  change  in  the  handling  of  red  stamps  this  month. 
Both  stamp  J,  valid  May  23,  and  K,  valid  May  J)0 ,  remain  usatle  through  June.     In  • 
April,  you  v.dll  reraem'ber,  only  the  final  red  stamp  was  carried  over  into  Mf^  .  Be 
sure  to  make  this  clear  to  yoiur  listeners. 

HOW  TO  GET  CAl^TIITG-  SUGAR 

Here's  the  news  a"bout  the  first  allotments  of  canning  sugar.  Beginning 
Monday,  May  2U,  you  can  get  five  pounds  each  on  stamps    15  and  l6  in  V/ar  Ration 
Book  One.    These  can  "be  used  a.ny  time  up  to  Oct.  ]>! ,  v/hich  means  you  can  stretch 
your  canning  and  preserving  over  the  period  that  'be'gins  with  strawberries  and 
ends  with  cranberries.     If  more  than  this  ten  pounds  of  sugar  per  person  is  need- 
ed for  canning,  application  should  "be  made  to  the  Local  War  Price  and  Rational- 
Boards,  as  originally  announced. 

WAR]\TIITG  ABOUT  WAR  RATION  BOOK  THR55 

Tell  listeners  to  read  the  fine  print  on  the  application  cards  for  War 
Ration  Book  Three.     They'll  discover  it  says  applications  for  this  "book  are  not 
to  "be  made  "by  persons  in  the  armed  services,  whether  or  not  they  eat  in  an  or- 
ganized mess.     This  applies  to  uniformed  men  a^nd  women  who  may  "be  living  at  home 
and  using  their  present  ra.tion  "books  to  "buy  food.     The  reason,  OPA  explains,  is 
Book  Three  is  a  replacement  "book  only,  and  will  not  "be  in  use  for  some  time.  At 
any  time,  of  course  mem"bers  of  the  armed  services  may  "be  transferred  elsewhere, 
or  sent  out  of  the  co^ontry.    Plans  will  "be  announced  later  for  these  people  to 
obtain  Book  Three  if  needed. 

HEWS  OP  THE  NORTHEAST  REGION 

QUESTION  ON  BOX 

There's  a  big  job  to  be  done  on  nutrition  information'.     Cognizant  of  that 
fact  and  also  of  the  popularity  of  quiz  programs,  the  Connecticut  State  Nutrition 
Committee  was  prompted  to  prepare  a  quiz  on  nutrition  which  you  might  be  able  to 
adapt  for  radio  use  in  any  State.    According  to  the  authors  of  the  quiz,  ques- 
tions such  as  the  following  are  in  the  minds  of  m.-iny  people:     (These  are  only  a 
few, ) 

(Q,.)     Many  people  say  that  our  meals  will  become  very  starchy  as  food  ra- 
tioning progresses.     le  this  true? 

(A.)     No,  meals  need  not  necessarily  become  exce-^sively  starchy.     Well  bal- 
anced meals  can  still  be  maintained  if  the  recommended  amounts  of 
fresh  fruits,  vegetables  and  dairy  products  are  used.     The  affirmative 
answer  to  this  ouestion  can  be  more  easily  given  if  you  have  a  Victory 
Garden. 

(Q,.  )     Can  cheese  be  used  in  place  of  meat? 
(A.)    Yes,  both  are  good  main  dish  foods. 
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(Q.)     >/hen  only  a  small  quantity  of  butter  is  available,  will  the  family's 
need  suffer? 

(A.)     Nutritionists  tell  us  that  everyone  should  use  two  tablespoons  or  more 
butter  a  day  because  it  is  rich  in  Vitamin  A.     Other  foods  containing; 
Vitamin  A  are:  <'3;reen  and  yellow  veiretables,   such  as  parsley,  kale  and 
carrots,  whole  milk;   cheese;  liver  and  kidney;  fortified  oleomargarine; 
eggs. 

(Q,.)     I  have  heard  that  cereals  and  bread  are  good  soiorces  of  protein,  the 
muscle  building  material.     Is  this  true? 

(A.)     Ilo ,  not  by  themselves.     However,  when  used  with  milk  or  other  "com- 
plete" proteins  (.Milk,  cheese,  eggs,  fish)  cereals  can  be  coijnted  on 
as  a  source  ,of  protein. 

(Q,.)     Can  dried  peas  and  beans  be  used  as  a  meat  substitute?     Are  they  .just 
as  nutritious  as  meat? 

(A.)     Dried  peas  and  beans  are  listed  as  meat  alternates  for  use  as  a  main 
dish  two  or  three  times  a  week,  but  they  should  be  supplemented  with 
milk  or  one  of  the  other  complete  proteins  mentioned  above  since  leg- 
limes  are  classified  as  "inconplete. " 

If  you  want  to  build  a  program  alon^:  these  lines,  your  own  State  Nutrition  Com- 
mittee or  local  nutrition  committee  v/ould  probably  be  glad  to  supply  help  v/ith 
other  q^uestions  and  answers,  and  even  participants  from  the  community. 

TWO  HEADS  AEE  BETTER  — - 

An  exchange  of  ideas  usually  results  in  the  progress  of  the  parties  con- 
cerned.    That's  the  idea  R.  S.  Marsh,  head  of  the  Department  of  Horticulture  at 
West  Virginia  University  must  have  had  when  he  suggested  neighborhood  or  commu- 
nity meetings  to  ens.ble  enthusiastic  Victory  Gardeners  to  obtain  or  exchange 
vital,  correct  information  about  gardening. 

You  may  suggest  the  .  same  idea  to  your  listeners  to  help  them  win  v/hat  Marsh 
calls  the^ "Battle  of  the  Victory  Gardens"  which  reaches  its  climax  in  late  May 
or  early  June,  when  the  campaigns  against  diseases,  insects,  and  weeds  are  won 
or  lost. 

Such  meetings  would  do  much  toward  aiding  gardeners  in  getting , correct  in- 
formation about  disease  and  insect  control  and  succession  planting,  from  high 
school  vo-ag  teachers,  Extension  Service  workers,  practical  farmers,  and  experi- 
enced gardeners. 

Professor  March  points  out  that  such  meetings  held  in  each  rural  community 
or  city  neighborhood,  from  7  to  9  o'clock  in  the  evening,  would  proTride  ample 
time  for  demonstrations  of  spraying  and  dusting  of  vegetables,  proper  cultiva- 
tion with  a  hoe  or  garden  cultivator,  and  how  to  plant  certain  vegetables  to  have 
them  maturing  steadily  throughout  the  .season.     Time  should  also  be  given  for  a 
discussion  of  gardening  experiences  and  problems. 
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The  horticulturist  states  that  too  often,  the  vjron^  information  or  advice  '  I 
alDout  gardens  is  ohtained  from  almanacs,  zodiac  signs.,  superstitions',  and  other  I 
sources.  Meetiners  for  gardeners  can  do  much  to  counteract  incorrect  information! 
which  can  he  responsitle  for  total  fail'jire  of  an  otherwise  promising  garden.  The' 
wrong  methods  used  at  the  wrong  time,  are  often  the  difference  hetwee'ii  success  and, 
failure  in  the  Victory  Garden.     ■  ■ 

Ed:  note:     Don'' t  forc^et  —  The  preservation  program  actually  starts  with  the 
production  of  the  "best  possihle  foods  in  the  Victory  G-arden  or  the  Farm  Home 
Gar r en.     The  better  the  food  used  for  preservation,  the  "better  the  results  of 
the  homeraaker . 

SID  YOU  Yimi 

That  there  was  a  regional  laboratory  for  research  into  the  relation  of  soils 
to  plant,  animal  and  hitman  nutrition  at  Ithaca,  ITew  York?     This  lab  was  approved 
'v;ay  back  in  1939  >  is  'inder  the  direction  of  Dr.  L.  A.  Maynard. 

The  laboratory  is  attempting  to  determine  the  effect  of  mineral  elements  in 
the  soil  on  plants  grown  on  thera  and  the  effect  in  turn  on  the  animals  and  humans 
consijjning  the  plants,  according  to  Dr.  Maynard.    Ivhile  the  function  of  the  min- 
eral elements  in  the  normal  nutrition  of  plants  and  animals  is  important,  the 
effect  of  deficiencies  of  one  or  more  of  these  elements  is  of  equal  or  greater 
importance.     Continued  cropping  has  depleted  soils  in  some  areas  of  certain  of 
the  mineral  elements,     v/hen  these  facts  are  known,  it  will  be  possible  to  re- 
plenish these  elements  through  direct  a,pplication  of  fertilizers  containing  them 
and  through  agricultural  pra.ctices. 

The  la,b  has  continued  to  study  methods  for  accurately  and  more  rapidly  eval-^ 
uating  the  nutritive  value  of  plants  than  is  possible  with  existing  methods.  A 
rapid  chemical  procedure  for  the  determination  of  pro-vitamin  A  in  the  tomato 
fruit  has  been  successfully  completed.     The  f'uigus  method  for  analysis  for  Vi- 
tamin B-1 ,  reported  last  year,  v;as  used  to  determine  variations  in,  the  Vitamin 
B-1  content  of  wheat  from  various  sources.     Other  progressive  experimentation  is 
constsntly  being  \mdertaken. 

SAZETY  7IRST 

Last  week's  Round-Up  advised  "Taking  it  Easy."    This  week  the  importance  of 
"Doing  It  Sa,fely"  has  come  to  ray  attention  through  the  Delaware  Extension  Service. 
Here  a.re  six  simple  rules  which  will  mean  more  hours  of  work  on  the  farm  —  so 
necessary  to  a  complete  fulfillment  of  the  v/'ir  effort  1 

1.  Handle  Machinery  Safely.     Be  sure  to  read  and  follov/  instructions.  Wear 
the  right  kind  of  clothes,  v/ith  no  loose  parts  to  catch  in  the  machine. 

2.  Handle  Anima.le  Carefully. 

3.  Avoid  over-exposure.     V/ear  v/arn  weather-resistant  clothing  in  cold, 
rain,  or  wind.     Wear  gloves  in  doing  rough  work.    Protect  the  nose  and 
throat  in  dusty  jobs.     Wear  a  broad  brimmed  hat  when  the  sun  is  hot. 


Use  your  muscles  correctly.  Never  stoop  instead  of  bending  for  low 
tasks.     (You  could  devote  a  whole  program  to  this  topic  alone.) 
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5*    Watch  your  health..     Get  a  medical  check<-up  to  he  sure  you  can  do  heavy 
work  safely.     Have  a  first-aid  kit  handy.     Cleanse  slight  cuts  and 
scratches  and  cover  with  sterile  material. 

6.    Eat  the  Right  Food  —  three  well-planned  meals  each  day. 

MAIHE  CHALKS  'EM  UP 

Talking  turkey  first,  Elzear  Jacques,  Maine's  outstanding  turkey  rancher, 
will  turn  out  in  19^3  one  of  the  largest  hatches  in  years,  in  answer  to  Uncle 
Sam' s  appeal  for  increased  poultry  production. 

Jacques,  who  started  some  l6  years  ago  in  the  turkey  "business  with  two  hreed- 
ing  "birds,  which  hrought  a  hatch  of  Uo  poults,  expressed  the  hope  that  his  300 
registered  Bourhon  Red  and  White  Holland  "breeders  would  turn  out  this  year  nearly 
30,000  young  turkeys. 

Approximately  17»000  young  turkeys  were  produced  at  the  Jacques  Turkey  Ranch 
last  year,  he  said,  explaining  that  this  year's  increase  would  "be  due  principally 
,to  Government  appeals  that  the  hatching  season  "be  extended  several  weeks  over  the 
normal  12-week  season.     The  capa"ble  assistance  of  Mrs.  Jacques,  who  assumed  con- 
sidera"bly  more  supervisory  responsi"bilities  this  year,  also  contri"buted  to  the 
increased  production,  he  said. 

Of  this  year' s  hatch  nearly  two-thirds  will  he  shipped  out  of  the  State 
mainly  to  points  in  New  England,  with  Massachusetts  scheduled  to  receive  over 
10,000  "birds,  he  said. 


And  when  it  comes  to  artificial  hreeding  of  cattle  —  Maine  leads  the  Nation 
with  the  largest  num"ber  of  cattle  enrolled  in  the  Artificial  Breeding  Association, 
according  to  information  received  hy  the  Maine  Extension  Service. 

The  report  shows  that  10. U  percent  of  the  cows  2  years  old  and  older  in 
Maine  are  enrolled  in  Artificial  Breeding  Associp„tions  ,  a  total  of  15,000  cows. 

Artificial  hreeding  of  dairy  cattle  has  heen  adopted  in  2U  States  during  the 
last  5  years.     During  19^2,  the  memhership  in  Artificial  Breeding  Associations 
in  the  U.  S.  nearly  douhled.     Maine  associations  had  a  total  of  I606  memhers  on 
January  1 ,  19^3 • 
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mw  YOUR  STUFF  ESFOEE  YOU  SHOP 

Tell' your  listeners  that  now' s  the  time  to  begin  to  pay  attention  to  those 
purple  stamps  on  the  meat  they  "buy .perhaps  you'll  say  the  stamps  that  should 
be  on  the  meat  they  "buy.     As  we've  told  you,  and  as  you've  heard  from  many  other 
sources,  the  meat  rationing  regulations  require  tha,t  all  slaughterers,  including 
farmers,  must  he  licensed,  if  they  slaughter  meat  for  sale.     This  permit  number 
must  appear  on  all  large  wholesale  pieces.     The  permit  stamp  P  I76 ,  for  example, 
indicates  that  the  slaughterer  is  registered  and  that  his  meat  is  going  to  regu- 
lar, established  buyers.     Shoppers  won't  find  this  stamp  on  retail  cuts,  but  if 
they  look  around  the  shop,  they  would  see  the  large  wholesale  meat  cuts  carrving 
it. 

The  inspection  stamp  indicates  that  the  meat  has  been  inspected  for  sanitary 
slaughtering  conditions  and  health  of  the  anim.al .     This  is  a  round  stamp  reading 
"U.S.  Insp'd  &  P's'd"  when  it  appears  on  fresh  or  cured  meat.    V/hen  it's  printed 
on  canned  or  packaged  meat  products,  it  reads  "U.S^  Inspected  and  Passed  by  De- 
partment of  Agriculture".     In  both  cases ^  it  means  that  the  meat  was  U.S.  inspect 
ed  and  passed  as  wholesome  food  during  all  stages  of  preparation  and  processing 
at  the  packing  plant . 

Then  we  come  to  the  grade  stamp,  which  indicates  the  quality  of  the  meat.  If 
the  meat  was  graded  by  an  official  of  USDA,  it's  the  so-called  ribbon  stamp,  run- 
ning the  full  length  of  the  carca.ss,  so  that  part  of  it  shov/s  on  each  retail  cut. 
The  letter  grades,  which  correspond  to  the  U.S.  grades,  indicate  that  the  meat 
was  graded  and  stamped  by  a  slaughterer.     In  the  May  I5  issue  of  RADIO  ROUUD-UP 
we  gave  you  a  table  of  the  grade  names  as  applied  to  each  kind  of  meat. 

Homemakers  should  understand  that  federal  meat  inspection  is  mandatory  only 
for  meat  which  enters  interstate  commerce  from  the  slaughtering  plant.  Therefore 
in  communities  where  much  of  the  meat  is  purchased  informally,  from,  farmers,  con- 
sumers should  be  informed  about  the  permit  stamp  that  farmers  are  required  to  use 
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and  should  look  for  it.    Rememter,  meat  that  doesn't  "bear  one  of  these  s.tafi5)s  is 
almost  sure  to  "be  "black  market  meat.  ~  ^■ 

You  "broadcasters  can  also  help  consumers  to  "become  acquainted  with  the  meat 
ceiling  prices. . .pointing  out  which  zone  they  are  in,  and  explaining  the  differ- 
ences between  the  two  prices  for  the  two  different  types  of  stores.     Tell  con- 
sumers to  check  the  price  they're  charged  for  meat  against  the  ceiling  prices 
posted  in  the  store,  and  to  remera'ber  that  it  can  "be  lower  than  the  ceiling  price 
"but  must  not  "be  higher.     If  a  "butcher  charges  more  than  the  ceiling  for  meat,  or 
offers  to  let  a  purchaser  have  it  without  taking  red  ration  stamps  in  return, 
that's  a  further  indication  that  she's  in  a  "black  market.    An  army  of  informed 
shoppers  is  our  "best  protection  against  this  enemy.  | 

RATIOIT  EE¥S  PROM  OP  A  jj 

Extra  Rations  of  Red  Stamp  Foods  .  - . ^  « 

Loggers,  miners,  prospectors,  fishermen,  sheepherders ,  and  others  who  live  oi 
work  a  long  distance  from  population  centers,  are  now  eligi"ble  to  receive  extra 
allotments  of  points  for  rationed  meats  and  fats.     Certain  types  of  eating  estab- 
lishments in  isolated  areas  are  also  eligi"ble  for  such  extra  rations.  Persons 
requiring  these  supplemental  rations  must  apply  to  the  regional  OPA  office,  or  to 
local  War  Price  and  Rationing  Boards.     Certificates,  not  stamps,  will  "be  issued, 
to  cover  these  additional  allotments. 


The  maximum  amount  which  can  "be  authorized  is  l.S  points  per  person  per  day, 
"but  the  allowance  will  he  based  on  need  rather  than  desire.     (Refer  to  the  story 
"How  Much  Meat  for  Workers?"  in  May  22  R0TJ1\TD-UP . )     If  limited  amounts  of  fresh    '  . 
fish,  poultry  and  eggs  are  available  to  the  applicant,  a  smaller  allotment  will  \ 
be  made.     Temporary  local  shortages  will  not  be  a  basis  for  granting  extra  ratioa(j' 
..it  m.ight  be  well  to  explain  this,   in  viev;  of  the  current  scarcity  of  poultry  in 
many  sections.  ^ 

Individual  consumers  nay  apply  to  their  local  boards,  in  person  or  by  mail, 
on  OPA  Form  R-135-     One  application  covering  several  consumers  may  be  made,  but  ^ 
the  name  of  each  person  must  be  listed  on  the  application.     This  includes. those  ' 
who  eat  in  boarding  houses  and  similar  establishments  classed  as  Group  One  insti- 
tutional users  under  General  Ration  Order  5-     Institutional  users,   such  as  res- 
taurants and  hotels,  classed  in  Group  III  under  General  Ration  Order  5.  ™ay  niake 
application  in  the  spjne  way. 

Cheese  Rationing  Extended 

'nfhen  the  new  consumer  point  value  chart  for  red  stamp  foods  comes  out,  early 
in  Jiane,  all  cheeses  and  cheese  products,  except  cottage,  ba"kers'   and  pot  cheese, 
will  appear  on  it.     The  V/ar  Food  Administration  and  OPA  announced  that  this  is 
being  done  in  a  further  move  to  conserve  indicated  short  supplies  of  milk.  It 
means  that  ration  stamps  as  well  as  money  v/ill  be  required  to  buy  the  soft  perish- 
able cheeses,  such  as  cream,  Neufchatel,  Camembert,  Liederkrantz ,  Brie,  and  Blue 
cheese.     Cheese  probably  will  be  classified  into  three  groups  at  different  point 
values,  instead  of  all  having  the  value  of  8  points,  as  at  present. 

It  is  estimated  that  civilian  demand  for  the  soft  cheeses,  if  not  controlled 
by  rationing,  would  exceed  that  of  I9UI  and  I9U2.     This  might  well  result  in  the 
diversion  of  milk  from  the  manvifacture  of  other  essential  dairy  products- 
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Let'^s  Have  Ano-ther  'Cup  of  Coffee  " 

Several  extra  cups,  actually',  'Will  "be'  coming  to  all-  of  us'- ;ln  June.    OPA  has 
announced  that  Stamp  Number  2k,  in  War  Ration  Book  One,  valid  on  May-31.  will  have 
to  last  only  through  Wednesday,  June  3O1  instead  of  a  five-week  period. 

Oil  Cook  Stoves       "  ' 

OPA  says  it's  all  right  for  people  to  use  their  oil  cooking  stoves  this  sum- 
mer, whether  or  not  they  have  other  equipment  for  cooking  arid  heating  water.  Under 
Ration  Order 'No.  -11,  fuel  oil  rations  are  denied  for  these  purposes  if  there  is 
alternate  equipment  using  coal  or  wood.     Due  to  the  fact  that  there  is  an  over-all 
shortage  of  all  fuels,  and  that  the  shortage  of  coal  and  wood  in  some  areas  is 
greater  than  that  of  oil,  this  restriction  is  heing  lifted.     This  will  ena'ble  home- 
makers  to  use  their  oil  cooking  stoves  for  canning  during  the  hot  summer  months. 
It  will  he  particularly  welcome  news  to  those  nira-l  familres  which  usually  shift 
to  oil  stoves  to  avoid  the  extra-high  temperature  of  the  kitchen  'brought  ahout  hy 
coal  and  wood  ranges. 

&ASOLIKE  VS  FOOD 

We  suggest  a  slight  flavor  of  gasoline  in  some  of  your  food  "broadcasts  for 
the  next  few  weeks.    We  know  it's  summer ...  everybody  wants  to  he  out  of  doors  in 
the  sun... the  car's  in  the  garage... and  people  have  their  A,  B,  or  C  gasoline 
ration  hook,  or  hooks,  as  the  case  may  he.     It's  true  that  the  cut  in  rations  in 
several  states  will  prove  the  most  effective  curtailment  of  pleasure  driving,  hut 
in  those  parts  of  the  country  still  on  the  old  ration  schedule,  the  well-known 
lure  of  the  open  road  is  likely  to  hecome  stronger  as  the  weather  grows  warmer. 
It's  human  nature  to  try  occasionally  to  figure  out  a  hit  of  so-called  essential 
driving  which  we  actually  could  dispense  with... it's  surprising  how  non-essential 
many  of  our  activities  are,  however,  if  we'll  he  frank  with  ourselves  ahout  them. 

Why  don't  you  remind  people  that  for  the  last  week  or  so,  thousands  of  trac- 
tors were  standing  idle  along  the  Eastern  Coast,  due  to  lack  of  gasoline,  at  a 
time  when  every  day' s  delay  in  the  planting  of  crops  meant  less  food  produced? 
Do  you  think  they  realize  that  delay  or  failure  in  the  planting  of  many  crops  in- 
directly affects  the  production  of  poultry  and  dairy  food,  through  the  reduction 
of  feed  crops?    Does  it  occur  to  the  average  person  that  a  shortage  of  gasoline 
affects  power  equipment  used  on  farms,  orchard  sprayers,  and  similar  machines? 
It' s  a  good  idea  to  point  out  that  this  lack  of  fuel  starts  a  vicious  circle  which 
may  lead  directly  to  food  shortages.    Mayhe  some  good  strong  words  from  you  will 
help  to  hreak  the  circle. 

gRUIT  AUD  MJT  EXPBCTATIOITS 

A  report  entitled  "Fruit  and  Nut  Crop  Prospects"  was  issued  hy  the  Bureau  of 
Agricultiural  Economics  on  May  I7,  giving  the  prospects  of  these  crops,  as  of  May  1. 
Here's  what  v;e  can  expect  as  the  season  advances.     Average,  or  grea,ter  than  aver- 
age production  of  pears,  grapes,  sour  cherries,  plums,  prunes  and  commercial 
apples  is  likely.     Small  crops  are  indicated,  however,  for  peaches,  sweet  cherries 
and  California,  apricots. 

California  weather  has  heen  favorable  for  olives,  and  the  trees  are  in  good 
condition,   though  as  hloom.ing  has  not  yet  started  generally,  it's  too  early  for 
reliable  production  prospects. 


A  relatively  good  crop  of  California  wa.lnuts  is  indlcp.ted/,J..1illongh:-;al3a6nd  pros 
pects  from  that  state  are  for  only  a  medium-sized  crop.  In  Washington  'and  "Oregon 
growing  conditions  have  "been  favorable  for  filberts  and  good  crops  are  in  prospec- 
Present  prospects  for  pecan  production  in  most  of  the  important  areas  in  the  south 
ern  states  are  good. 

As  for  citrus  fruits,  a.s  the  harvesting  season  advances  it  is.,  evident  that 
production  of  all  oranges  for  the  19^2-19^3  season  is  larger  than  previously  esti- 
mated.    The  crops  of  early  and  midseason  varieties  turned  out  ahout  the  same  as 
indicated  on  April  1.     Valencia  oranges,  which  comprise  more  than  one-half  the 
total -crop,  are  now  estimated  ahout  6^  more  than  on  April  1.    Production  of  grape- 
fruit in  all  states  for  the  I9H2-U3  season  is  now  estimated  to  "be        larger  than  . 
the  estimate  of  April  1.     May  1  reports  on  the  lemon  crop  in  California  indicate 
a  2.6^  increase  over  the  forecast  of  April  1.  < 

Hememher,  this  summary  is  "based  on  the. general  situation  as  it  appeared  on 
May  1»  and  is  intended  to  present  only  a  general  picture.     It  may  help  you  in 
planning  your  food  programs  for  the  season  ahead,  "but  you'll  want  to  check  care- 
fully with  conditions  as  they  develop,  of  course. 

EURICHBD  BBSAD  MD  PLOHR  ^ 

Here  are  some  questions  and  answers  on  enriched  "brea,d  and  flour  which  we  hope 
you'll  find  helpful,     w'ith  the  constantly  increasing  emphasis  on  proper  nutrition, 
you  should  get  the  stor?/  of  enriched  flour  across  to  your  listeners.     As  you  proh- 
a"bly  reraem"ber,  one  of  the  provisions  of  Pood  Distri'bution  Order  No.  1,  the  Bread 
Order,  is  that  all  v/hite  "bread  ma.de  "by  bakers  must  "be  enriched  to  approved  nutri- 
tive standards.     Thus,  the  purchaser  of  "bakery  "bread  is  benefitted,  whether  she 
knows  it  or  not.     It's  important  for  her  to  use  enriched  flour  for  her  own  "baking, 
however,  and  not  all  the  flour  sold  in  retail  stores  is  enriched.     We  "believe  you 
"broadcasters  have  a  .jo'b  to  do  in  explaining  the  whys  and  wherefores  of  enriched 
flour. 

Q,.  Why  is  white  flour  enriched? 

A.  In  making  white  flour,  part  of  the  grain  is  removed  during  the  milling 
process.     By  discarding  this  part,  important  food  elements  necessary  for  good 
health  are  lost.     So  white  flour  must  "be  enriched  with  la"boratory  made  vitamins 
in  order  to  be  as  healthful  as  whole  gra.in  flour. 

Q.  Is  there  any  nutritive  value  in  w"nite  floiir  before  it  is  enriched? 

A.  Yes,  all  white  flour  contains  calories,  but  white  flour  that  is  not  en- 
riched does  not  contain  the  same  amount  of  minerals  and  vitamins  as  enriched  flour. 

Q,.  \fliat  is  in  enriched  flour  that  makes  it  a  superior  product? 

A.  It  has  the  highly  nutritive  properties  restored  to  it.     Government  spec- 
ified quantities  of  the  vitamins  niacin,  and  thiamin,  and  the  mineral  iron  have 
been  added.     It  may  also  ,  contain  "Vitamin  D,  riboflavin,  and  calcium.,  but  these 
aren't  required  by  law. 

Q,.  Of  what  value  are  niacin,  thiamin,  and  iron? 


A.  Niacin  is  the  vitamin  that  helps  prevent  pellagra,  a  disease  that  weakens 


-5- 

th-ousands  of  people  in  this  co-untry.     Thiamin  has  "been  called  the  morale  vitamin. 
The  lack  of  it  leads  to  unsteady  nerves,  irritahle  dispositions,  poor  appetites, 
a  tirpd  feeling.     Iron  is  necessary  in  "building  good  red  hlood. 

Q.  How  is  enriched  flour  made. 


A.  There  are  several  methods:     1-By  adding  the  required  amounts  of  vitamins 
and  m.inerals  to  the  plain  white  flour.     2-By  milling  wheat  in  such  a  way  that  the 
flour  contains  some  of  the  outer  layers  of  the  wheat  "berry.     3~By  com"bining  these 
twd  methods. 

Q,.  Which  of  these  types  is  preferred? 

A.  Any  "bread  enriched  according  to  Government  specifications  is  satisfactory. 
Q.  liifhat  does  enriched ^f lour-  look  like?'-   '  ■ 

A,  The  kind  generally  on  the  market  looks  and  tastes  like  the  plain  white 
flour.     The  kind  made  "by  special  milling  is  darker  in  color. 

Q,.  Is  it  necessary  to  enrich  the  whole-grain  flours? 

A.  They  don't  have  to  be  enriched.    Nature  did  that  jo"b  for  us. 

Q.  Should  enriched  flour  be  used  instead  of  da,rk  flours? 

A.  No.     But  if  you  prefer  white  flour  "be  sure  that  it's  enriched- 

Q,.  If  you  use  enriched  flour  in  recipes  that  call  for  plain  flour,  do  you 
have  to  change  the  recipes  in  any  way? 

A.  Enriched  flour  can  "be  used  in  exactly  the  same  v/ay  as  plain  flour. 

Q,.  Can  you  use  self-rising  enriched  flour  in  making  biscuits  and  other  hot 
"breads? 

A.  Yes.  Self-rising  enriched  flour  is  used  exactly  like  the  self-rising 
flour  that  you've  "been  used  to. 

Q,.  What  is  enriched  hread? 

A.  It  is  "bread  that  contains  the  same  va,lua"ble  vitamins  and  minerals  that 
enriched  flour  contains. 


Q,.  How  is  enriched  bread  made? 

A.'  1-By  using  enriched  yeast.  2-By  using  enriched  yeast  and  plain  flour.  3" 
By  direct  addition  to  the  required  minerals  and  vitamins  to  the  dough.  U-By  a  com- 
"bination  of  these  methods. 


Q,.  Is  all  white  flour  and  "brep.d  enriched? 


A.  The  Government  requires  all  "bakery  "bread  to  "be  enriched.     At  the  present 
time  three-fourths  of  the  flour  sold  in  retR.il  stores  is  enriched.     If  you  "bake 
year  own  "bread,  "be  sure  that  the  flour  you  "buy  is  enriched. 


Q,.  Was  the  breac'  in  World  Wpr  I  enriched? 


A.  They  used  the  so-called  Liberty  Loaf.     The  amount  of  shortening;  in  this 
v^as  only  one-fourth  of  that  permitted  today.     The  amount  of  .  suear .  was  much  smaller 
and  it  contained  little  or  no  milk. 

Q,.  Has  enriched  "bread  more  calories  than  plain  "bread? 

A.  llo..   The  added  vitamins  and  minerpJs  don't  change  the  caloric  value. 

Q,.  Are  these  synthetic  vitamins  that  are  p.dded  to  enriched  flour  and  "bread 
as  ^ood  as  the  same  vitamins  found  in  nature? 

A.  Yes..    They  do  exactly  the  same  job  in  the  diet. 

NEWS  ABOUT  FOOD  DISTRIBUTIOir  ORDERS 
— ,  . — .  —  '   '■  "iO:'.'*.j  

EDO.  22. U 

The  War  Food  Administration  announces  that  civilians  will  receive  a'bout  30 
million  more  cases  of  canned  vegeta'bles  and  fruits  from  this  year's  production 
than  was  estimated  earlier.     This  is  due  to  a  reduction  in  the  quantities  of  thes^ 
foods  v'hich  canners  must  set  aside  for  G-overnment  requirements.     Among  them  are 
corn,  peas,   spinach,  tomatoes,   snap  "beans,  fruit  cocktail,  sweet  cherries,  peaches 
pineapple,  and  pineapple  juice. 

Point  values  are  not  immediately  affected  "by  this  change  in  Government  re- 
quirements,  since  the  size  of  the  19^3  production  is  not  yet  known.     As  you  know, 
point  values  are  determined  primarily  "by  actual,  not  prospective,  civilian  sup- 
plies. 

The  changes  in  the  set-aside  percentages  were  made  "by  issuing  Director  Food 
Distri"bution  Order  22. U,  effective  May  21,  19^3 »  combining  and  superseding  orders 
22.1,  22.2,  and  22.3- 

EDO  U9.I 

To  assist  the  Armed  Forces  in  obtaining  needed  supplies,  the  War  Food  Admini- 
stration has  established  control  over  the  shipments  of  potatoes  from  five  major 
producing  counties  in  Southern  Alabama  and  Western  Florida.    Potato  shippers  in 
those  areas  are  required  to  obtain  a  permit  before  making  shipments,  either  by 
truck  or  by  rail.     This  permit  plan  will  provide  for  the  most  critical  military 
needs,  and,   since  it  operates  on  a  day-to-day  basis,  it  will  not  delay  the  move- 
ment of  available  commercial  supplies.     This  action  was  taken  under  Amendment  No. 
1  to  Food  Distribution  Order  No .  U9 • 

LET'S  COOPERATE  III  OUR  SHOPPING 

You  broadcasters  who  are  also  homemakers  certainly  should  be  able  to  enter 
with  enthusiasm  in  a  campaign  to  change  wartime  grocery  shopping  habits.     If  you 
have  to  dash  into  your  corner  grocery  late  in  the  afternoon,  or  late  in  the  week, 
you're  probably  standing  in  a  long  line  of  other  people  doing  the  same  thing. 
Now,  it's  true  that  more  women  are  working  today  than  ever  before  -  and  a  great 
many  of  the  volunteer  workers  in  various  war  organizations  consider  themselves 
working  women  just  the  same  as  those  of  us  who  work  at  a  regular  job  for  pay. 
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There  are  still  lots  of  women  at  home,  however,  keeping  house  and  taking  care  of 
the  children,  and  these  are  the  ones  we  hope  you  can  persuade  to  do  their  shopping 
not  only  early  in  the  day,  hut  early  in  the  week. 

Did  you  ever  stop  to  think  how  the  hahit  of  heavy  week-end  "buying  started? 
Shopping  for  Sunday,  when  the  stores  are  closed,   is  not  the  only  reason.  There 
was  the  traditional  Saturday  pay-envelope,  plus  the  fact  that  many  stores  adver- 
tised week-end  "bargains  in  food.    Well,  there  have  "been  changes  in  the  last  year 
or  two.     In  many  sections  of  the  country,  pay  periods  have  been  changed  and  any 
day  may  "be  pay-day  now.     The  food  store  advertising  shows  infrequent  price-specials 
nowadays-'bar gains  resulted  from  a"bundance,  and  you  all  knov/  that  we  don't  use  the 
word  ahiondance  any  more.     Speaking  of  bargains,  however,  we're  told  that  the  prac- 
tice of  shopping  on  Monday  may  turn  up  an  occasional  "bargain  in  iinrationed  vege- 
ta"bles  or  fruit.    When  there's  something  left  over  on  Saturday  night,  the  store 
manJiger  puts  it  away  in  the  hope  .it  will,  keep  over  the  week-end.     Monday  morning 
may  find  that  item  considerahiy- -marked'  do-wn -he-cause  it's  ready  for  immediate  use 
and  can't  "be  kept  over  another  night.     A  "bit  of  exploration  in  the  food  store  on 
Monday  morning  may  pay  worthwhile  dividends.     In  some  parts  of  the  country,  gro- 
cers are  offering  special  values,  hut  on  the  first  three  days  of  the  week,  and  for 
a  limited  time  only  -  say  from  ten  to  eleven  in  the  morning,  or  at  some  other  time 
when  the  vroman  at  home  can  get  to  the  store  easily.     The  wise  homemaker  will  keep 
an  eye  peeled  for  these. 

Waiting  until  a  certain  time  of  the  vreek  or  the  month  for  possible  reductions 
in  point  values  has  become  a  practice  of  many  shoppers.     As  the  rationing  program 
progresses,  however,  fewer  and  fewer  changes  will  be  necessary.     The  action  of 
OPA  is  extending  the  validity  of  the  blue  stamps  until  June  7  was  a  step  in  the 
direction  of  relieving  the  End-Of-The-Month-Point-Shopping  Spree. 

The  woman  who  can  do  her  shopping  early  in  the  morning,  or  early  in  the  week, 
will  help  to  shorten  those  long  lines  in  the  food  stores..  She'll  relieve  the 
strain  on  her  own  feet,   she'll  make  marketing  less  of  a  problem  for  war-workers 
and  she'll  certainly  get  a  vote  of  thanks  from  the  store  managers. 

ADDITIOHAL  PK5SSUBB  COOKEaS  iJ^LOCATED 

Here's  good  news  for  home  canners.     The  war  production  board  has  begun  allo- 
cating materials  for  production  of  another  125,000  pressure  cookers  for  this  sum- 
mer's home  canning.     This  quantity  is  in  addition  to  the  150,000  production  of 
which  was  begun  two  months  ago.     It  is  expected  that  31 » 000  will  be  in  the  stores 
by  June  1.     Then  with  additional  ones  being  manufactured  about  55,000  will  be 
rea-dy  in  June  and  60,000  in  July.     Thus,  by  the  end  of  August  approximately 
150,000  should  be  ready.     The  remaining  cookers  should  be  completed  in  time  for 
the  fall  canning  season.     The  majority  will  be  the  J^av-avt  size,  and  the  rest  of 
the  lU- Quart  size. 

Department  of  Agriculture  is  planning  a  system  of  distribution  of  these 
cookers.     A  purchase  certificate  is  required  for  each  cooker.     And  these  certif- 
icates are  issued  on  the  basis  of  probably  output  of  canned  food  from  the  cooker. 
Naturally,  homeraakers  who  form  groups  that  can  assure  a  large  volume  of  home  can- 
ning from  the  cookers  will  be  given  preference. 

The  rationing  in  each  state  is  delegated  to  Gounty  IJSDA  War  Boards,  which  in 
turn  opere.t^  country  farm  rationing  committees.     Anyone  desiring  to  purchase  a 
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pressure  cooker  should  file  an  application  with  the  committees.     Where  there  are 
no  such  committees  the  county  war  hoards  appoint suh-committ ess  to  handle  the  ra- 
tioning.    If  anyone  is  in  doubt  where  to  f:o  to  file  an  application,  tell  them  'to 
ask  their  hardware  dealer,  department  store,  or  other  retail  outlet  where  the 
cookers  a,re  sold. 

Another  note  of  War  Ration  Book  Three  -  we've  heard  so  many  people  asking 
ahout  that  statement  on  the  application  for  War  Ration  Book  Three,  the  one  to.  the  „ 
effect  that  raemhers  of  the  armed  forces  should  not  apply  for  the  hook,     that  we'r#| 
repeating  aga,in  v/hat  we  said  last  v/eek.     Men  and  women  in  uniform  who  may  "be  liv- 
ing  at  home  at  -present,  and  who  are  using  their  present  ration  hooks  for  food, 
are  not  to  apply  for  the  new  hook.     Due  to  the  fact  that  all  memhers  of  the  armed 
forces  are  subject  to  transfer  at  any  time,  many  of  these  people  may  be  in  another 
part  of  the  country,  or  even  another  pa.rt  of  the  world,  before  book  three  goes 
into  use.     Tell  them,  and  their  families,  not  to  worry  -  that  provision  will  be 
made  for  their  getting  the  book  if,  and  when  .i,t Us... necessary . 

mu'S  OF  THE  NORTHEAST  REGION 

SUNBOFiv'^TS  Al^TD  OVERALLS 

Last  v;eek  a  long  oue  of  New  York  women  stood  in  line  in  one  iof  the  city's 
laree  department  stores,  waiting  to  sign  up  for  work  on  the  United  States  Crop 
Corps.     They  were  ready  to  take  off  the  na.il  polish  —  put  on  the  sunbonnets,  and 
for  at  least  two  weeks,  get  up  at  sun-up  to  help  the  farmiers  in  New  York  State 
achieve  wartime  food  production  goals. 

Florence  Hall,   smiling  head  of  the  Women's  Land  lirmy,  in  the  midst  of  this 
scene,  was  kept  busy  answering  a  barrage  of  questions  fired  at  her  with  quick,  sure 
sta.tements.     Miss  Hall,  incidentally,  is  a  former  head  of  the  Home  Demonstration 
Service  in  the  Northeast  Region. 

Do\m  in  West  Virginia,  simultaneously,  plans  were  being  formulated  to  train 
the  boys  in  overalls  —  non-farm  youths  from  l6  to  2h,  v/ho  were  going  to  help  < 
farmers  of  that  State  obtain  peak  production  of  19^3  crops.     The  boys  will  be  ' 
given  actual  practical  training  on  a  3OO  acre  fa.rm  in  Tucker  County  under  the  di- 
rection of  the  West  Virginia  Afrricultural  Extension  Service  a.nd  the  vocational 
agricultural  division  of  the  West  Virginia  Department  of  Education. 

The  equivalent  of  about  two  weeks'   instruction  p,nd  practical  training  will  he'i 
given  the  youths  in  such  farm  jobs  as  the  care  of  horses,  chickens,  dairy  cows, 
and  hogs.     They  will  p:et  some  down-to-earth  ideas  about  planting,  cultivation,  and 
harvestinrT  of  field,  garden,  and  truck  crops,  and  the  maintenance  and  repair  of 
farm  machinery  and  equipment.     Safety  practices  v/ill  also  be  stressed,  according  ■ 
to  C.  P.  Dorsey,  Assistant  Earm  Labor  Supervisor  in  charge  of  the  Victory  Farm 
Volunteers . 

About  SO  boys  can  be  taken  care  of  at  the  camp,  a  one  time  "County  Farm,"  but 
the  number  to  be  trained  will  depend  on  the  need  for  this  type  of  worker  as  ex- 
pressed by  the  farmers  themselves.    Farmers  are  being  a,sked  by  the  Extension  serv- 
ice to  visit  the  camp,  see  the  youths  in  training,  and  help  select  the  ones  they 
want  to  work  on  their  farms. 


From  Maine  to  West  Virginia  and  Maryland,  the  farm  labor  recruiting  prosram— 
for  women  and  men — is  well  under  way.    Each  State  has  its  local  U.S.  Employment 


Service  agencies',  and  Extension  Service  'cooperating-;,  ■  And  every  State  alsb.iaa-s  it 
own  unique  projects  for  recruiting  volunteer,  lab'or..    The  above  are  just  t.wo' ex- 
amples.   There  are  others  in  your  area  which  would  make  excellent  material  for 
"broadcast  purposes. 

NUTRITION- IN  THS  NORTHEAST 

Up  in  the  fe.r  corners  of  this  region — in  Maine,  and  Vermont — homemakers  are 
"becoming  more  and  more  conscious  of  nutritional  nefeds,  thanks  to  the  State  Nutri- 
tion Committee  and  such  organizations  as  the  Maine  Citizens'   Service  Corps. 

In  Vermont,  a  free  consultation  service  to  answer  questions  and  help  work 
out  nutrition  problems  within  the  State  has  been  organized  by  the  Vermont  Nutri- 
tion Committee,  according  to  Dr.  H.  B.  Pierce  of  the  Medical  College,  University 
of  Vermont,  and  chairman  of  the  committee. 

Specialists  in  various  phases  of  nutrition  have  agreed  to  serve  as  consult- 
p>,nts,  and  clubs,  newspapers,  industries,  grocers,  and  other  groups  may  now  send 
their  questions  on  nutrition  to  the  committee  and  be  sure  that  they  will  be 
referred  to  a  qualified  person  who  will  give  the  matter  his  personal  attention. 

Newspapers  that  have'  no  home  economist  on  the  staff  may  send  Questions  about 
food  to  the  committee.     Menu  suggestions  will  be  part  of  the  service.  Problems 
of  school  lunches  or  of  improving  feeding  facilities  in  industry  are  other  sub- 
jects that  might  be  brought  to  the  new  consultations  service  for  advice. 

You  might  inquire  as  to  whether  your  State  has  such  a  service —  for  your  own 
use,  and  for  that  of  your  listeners.  If  not,  it  may  be  worthwhile  promoting  this 
sort  of  set-up  in  anticipation  of  many  Questions  on  wartime  feeding. 


Maine  announces  that  more  than  25OO  rural  housewives  have  received  certifi- 
cates of  merit  for  having  successfully  completed  a  short  course  in  nutrition 
taught  by  representatives  of  the  Maine  Agricultural  Extension  Service.     The  cer- 
tificates are  being  awarded  by  the  Citizen's  Service  Corps,  according  to  Miss 
Estelle  Nason,  Extension  Home  Demonstration  Leader. 

More  than  200  rural  communities  have  participa.ted  in  the  short  courses  given 
by  the  home  demonstration  agents  and. farm  bureau  foods  leaders.     Homemakers  have 
been  taught  how  to  provide  adequate  healthful  diets  for  their  families  tmder  war- 
time conditions. 

It  might  interest  your  listeners  to  learn  how  many  in  your  State  or  area 
have  completed  nutrition  courses  of  various  t;)rpes.     Red  Cross,  the  Utilities  com- 
panies, the  Extension  Service,  and  many  other  groups  have  contributed  teaching 
facilities  and  time  for  this  work. 

ON  YOUR  MARK  —  IN  POOD  PRESERVATION 

A  few  weeks  ago,  the  State  College  of  Home  Economics  at  Cornell  University- 
sponsored  another  of  its  food  preservation  conferences,  this  time  for  County  Lay 
Leaders.     One  of  the  starting  points  was  a  short  talk,  by  Helen  Hoefer,  in  charge 
of  the  program,  whose  comments  would  have  been  well  received  by  radio  broadcasters 


GIVE  EVERY  FAMILY  PULL  INFORMATION,   she  advised.     She  emphasized  that  f ood  i 
a  Number  One  Wartime  Job,  and  that  the  food  preservation  program,  in  addition  to 
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canning,  also  includes  many  other  processes  —  dehydrating,  freezing  salting, 
hrinning,  and  storing  of  foods.    You  can  give  your  listeners,  as  she  suggested 
the  demonstrators  give  their  audiences,  a  "basis  for  selecting  a  method  of  preser- 
vation by  explaining  the  advantages  and  disadvantages  of  different  methods, 

A  sharing-plan  for  equipment  was  another  good  idea.  It  is  important  to  see 
that  all  resoiirces  in  the  community  are  used  every  da.y.  While  many  people  don't 
v;ant  to  loan  their  cookers,  they  will  he  willing  to  have  a  neighbor  come  and  use 
them  at  the  house.    Or  they'll  take  them  dovrn  to  the  church  or  school, 

Tea.ching  or  talking  about  methods  which  would  be  well  enough  understood  by 
everyone  seemed  wise  coiinsel  for  both  commentators  and  demonstrators.    During  the 
conference ,  emphasis  was  placed  upon  the  necessity  of  being  extremely  acciirate,  ^ 
because  everyone  will  naturally  take  liberties  with  what  you  say.     Here's  one  more 
good  point — focus  the  attention  of  your  listeners  on  good,  usable  foods  —  abun- 
dant on  the  markets,  and  therefore  less  expensive.    Or  better  yet — foods  fresh 
from  the  Victory  Garden'. 

GROCSEY  GOSSIF-^ABOm!  gPIUACH! 

Homenaker's  in  most  areae  throughout  the  Northeast  region  will  find  an  abun- 
dant supply  of  fresh,  green  spinach  in  the  market  this  week.     And  if  they've  just 
finished  some  of  those  nutrition  courses  they'll  want  to  buy  it  for  more  reasons 
than  its  attractive,  bright  color — which  will  do  something  for  a  spring  table. 

The  Vitamin  A  in  spinach  places  it  among  the  green  and  yellov;  vegetable  group 
for  one  thing.    And  the  Department  of  Agriculture  is  urging  everyone  to  eat  one 
or  two  foods  from  this  group  every  day.     Vitamin  A  promotes  good  eyesight,  helps 
protect  you  against  infection,  and  helps  provide  normal  growth.  .  Spinach  is  rich 
in  iron  too. 

Here  are  just  a  few  suggestions  for  serving  spinach  so  that  your  listeners 
won't  have*  to  coax  their  families  to  eat  it: 

Use  it  in  a  tossed  green  salad,  with  plenty  of  rav;  spinach  leaves  and  some  of 
all  the  other  green  vegetables  on  hand.     Shredded  swiss  cheese  to  top  it  adds  a 
delicious,  tart  taste. 

A  cream  soup  flavored  with  spinach  is  a  grand  start  for  a  meal.    Besides  the 
spinach,  use  sauteed  onions  and  meat  stock  (or  boullion  cubes).     Or  have  spinach 
chowder  with  potatoes,  onions,  and  diced  crisp  bacon. 

You  can  also  serve  it  creamed,  plain,  or  in  a  spinach  souffle  or  spinach  mold 
served  with  cheese  sauce.     One  essential  point  is  to  cook  this  green  in  a  small 
amount  of  water  until  it's  tender,  but  not  mushy.     Advise  your  audience  to  buy 
stocky  plants  with  fresh,  crisp,  clean  leaves  of  a  good  green  color.     If  bruising 
or  crushing  has  occurred  in  handling,  they'll  have  to  waste  a  lot  of  it' in  clean- 
ing and  preparing  it.     The  plants  with  yellow  leaves,  seed  stems,  or  very  coarse 
leaf  stems  may  be  tough  and  woody. 
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FOLLOIAT  TIIE  RULES  TO  GET  WAR  RxVTIOU  BOOK  THREE 

OPA  tells  us  that  a  high  percentage  of  applications  for  War  Ration  Book 
3  are  being  returned  with  numerous  errors.    All  possible  publicity  should  be 
given  to  the  instructions  in  order  to  reduce  to  a  minimum  the  number  of  errors 
in  the  remaining  applications. 

The  following  points  should  be  stressed; 

1.  Print  or  type  your  name  and  return  address  on  application  form  so  that 
it  is  easy  to  read, 

2.  List  names  and  birth  dates  of  all  members  of  family  unit  on  same  appli- 
cation. 

3.  Sign  the  application  in  your  hand  writing. 

4.  Tear  off  the  identification  stub  and  keep  it  carefully.     It  is  your 
receipt. 

5.  Add  correct  postage. 

6.  Check  form  carefully  to  avoid  mistakes. 

7.  Mail  application  before  June  10. 

If  perchance' a  person  does  not  receive  this  application  in  the  mail  within 
the  next  few  days,  it  can  be  obtained  at  the  nearest  Post  Office. 


i  U  S  Department  Agriculture 
food  Uisfribution  hdmmistration 
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iJB\'[  RED  STiMP  POINT  V.XUES 

The  favoritG  steaks  and  roasts  of  beef  are  going  to  cost  several  more  i 
stamps .. .even  the  oncc-plebian  hamburger  is  up  a  point  per  pound, , .according  to 
OPJJ  s  table  of  point  values  effective  from  June  6  through  July  3.     The  increases 
in  point  values  for  beef  range  from  one  to  three  points  a  pound,  and  are  neces- 
sary because  of  the  large  consiomer  demand  in  the  face  of  lower  production.  Veal 
steaks  and  chops  are  up  a  point  too... so  are  lamb  loin  chops  and  sliced  ham.  J 
Llany  of  the  cuts  of  veal,  lamb  and  pork  are  down  one  point,  however,  and  so  arc 
the  variety  rx-ats  from  all  animals. 


Cooperation  of  Consumers  Important 


j^s  you  know,  maintaining  a  reasonable  balance  between  supply  and  demand  is 
the  basis  of  any  rationing  program,  and  this  can  be  achieved  partly,  through  chang- 
ing ration  point  values.     It's  important,  however,  that  the  consumer  cooperate 
by  making  use  of  the  foods  in  greatest  supply,  even  though  it  means  changing  b\;i^ 
ing  habits  and  tastes.     That's  where  you  broadcasters  can  help. .  .explain  this  tig 
the  hom.emaker . .  .keep  her  posted  on  interesting  vnxys  of  cooking  and  serving  the 
foods  which  are  for  the  moment,   in  more  generous  supply.     Pork,  for  instance  is 
nov/  com.ing  to  the  m.arket  in  relatively  greater  quantities  than  beef,  Therefors, 
because  most  cuts  are  unchanged  in  point  value,  porlz  virill  represent  a  better  bu; 
in  points  for  some  time  to  come.     The  variety  meats,  which  are  down  a  point  in 
value,  are  better  point-values  than  ever,  and  their  use  should  be  encouraged. 

Some  Canned  Fish  Unrationod 

Canned  crabmeat,   sea-herrings,   sea  mussels,  and  a  half-dozen  other  tj'-pes.,s| 
all  of  vvhich  represent  but  2  percent  of  the  total  canned  fish  pack... have  been 
removed  from  rationing.     They're  not  of  sufficient  im.portance  to  justify  the 
records  retailers  are  required  to  maintain,   it  vra.s  explained.     They  might  be 
worth  mentioning  in  a  general  broadcast  on  the  changes  in  point  values. 

Certain  Cheese  Point  Values  Reduced 

As  we  told  you  last  week,   all  cheese  (except  creamed  cottage  cheese  con- 
taining 5  percent  or  less  of  milk  fat),  is  now  on  the  ration  list.    You  v/ill 
note  that  although  ^'^merican  cheddar  cheese  remains  at  8  points  a  pound,  the 
other  cheeses  previously  rationed  have  been  reduced  to  6  points,  which  places- 
thorn  in  thu  same  category  v/ith  some  of  the  newly  rationed  cheese. 

By  studying  the  point  value  tables  and  noting  changes,  you  can  help  your 
listeners  to  plan  and  nreparc  their  meals  in  the  most  effective  manner  possible. 

CiJJIJED  LIILK  GOES  "Oil  THE  FuVnON"--You  know,   of  course,  that  the  principal 
reason  for  OP;.' s  action  in  adding  canned  milk  to  the  rationing  program  is  to  con- 
servo  the  limited  supplies  for  babies,  and  for  those  who  require  it  in  special 
diets.     There  is  also  a  real  need  for  canned  milk  by  those  who  are  unable  to  ob- 
tain fresh  milk.     Everyone  else  should  plan  to  get  along  v^ithout  it... we  surely 
don't  want  to  spend  our  precious  red  stamps  for  milk  unless  it's  absolutely  nec- 
essary. 

Don't  Boy  It  Unless  You  Need  It--Those  who    have  to  buy  canned  milk  for 
baby's  formula,  already  have  baby's  ration  book  to  use  for  it,  of  course.  It's 
cstinatod  that  only  about  7  points  a  week  will  be  required  to  buy  enough  milk 
for  the  average  infant  diet.     Persons  who  require  an  extra  amount  of  canned  milk 
for  a  special  diet,  may,  upon  certification  of  their  doctors,  apply  to  their 
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local  ration  boards  for  supploinental  rations.     It  is  not  intended  that  this 
order  shall  work  a  hardship  on  anyone. 

Get  Your  Points'  Worth — Under  WB's  limitation  order  on  tin,  there  are  tvro 
sizes  of  evaporated  milk  cans.,, 6  ounces  and  14^  ounces.     Condensed  milk  is 
usually  sold  in  14  or  15  ounce  cans.     There  are  many  smaller,  miscellaneous-sizG 
cans  to  be  found  in  the  stores,  hoY^ever,  and  it's  up  to  the  consumer  to  make  a 
careful  check  of  the  sizes  of  these  cans,   in  order  to  get  the  best  value  for  her 
ration  points.    For  instance,  the  purchase  of  one  lone  6-ounce  can  xvill  take  a 
full  point...  so,   of  course,  anybody  would  be  much  v/iser  to  buy  two  cans  at  a 
time.    A  consumer  may  buy  any  number  of  cans  vj-hose  total  vroight  is  a  pound  or 
less  for  a  single  point.    However,  the  wiser  shopping  course  would  be  to  spend 
tv/o  points  and  get  five  6-ounce  cans  at  the  same  time.     This  vrould  give  almost 
two  pounds  of  milk  for  the  same  number  of  points  ViAiich  would  be  required  for 
two  purchases  of  two  cans  each.     Tell  your  listeners  to  shop  for  canned  milk 
with  extra  care  during  these  first  days  of  rationing. 

GOVERIJI.IENT  NEEDS  DRIED  SKIM  MILK 

The  vjar  Food  Administration  has  taken  action,   in  the  form  of  Food  Distri- 
bution Order  No,  54,  to  allocate  supplies  of  dried  skim  milk  among  the  military, 
the  civilian  population,  and  our  Allies,     For  the  months  of  Juno  and  July, 
manufacturers  of  both  the  spray-process  and  roller-process  dried  milk  will  be 
required  to  set  aside  75  percent  of  their  monthly  production  for  Government 
purchase.     This  is  the  first  time  that  a  set-aside  order  has  been  issued  on 
roller-process  milk,  although  the  manufacturers  of  spray-process  milk  have  been 
setting  aside  90  percent  of  their  m.onthly  production  for  direct  war  purposes 
ever,  since  last  November  5. 

Dried  skim  milk  is  especially  valuable  as  an  export  food,  because  it 
provides  high  nutritive  value,  yet  takes  little  shipping  space.     Under  this  al- 
location,  only  the  most  essential  military  requirements  Yvill  be  mot,  and  Lend- 
Lease  and  civilian  requirements  v\rill  have  to  be  reduced.     Government  require- 
ments alone  are  much  greater  than  the  expected  production.     The  Director  of  Food 
Distribution  Administration  will  announce  the  set-aside  percentages  for  later 
months , 

COLD  CUTS  TO  THE  RES CUE- -These  are  the  days  you  broadcasters  are  probably 
trying  to  make  many  helpful  suggestions  to  your  listeners  about  getting  meals 
the  easy  way.    Not  only  is  this  because  of  the  wan.i  sumiiier  vreather,  but  because 
more  vromen  are  vrarking  than  for  many  years  past,  and  meal-getting  becomes  a  real 
problem  to  the  working  woman.    Have  you  recommended  cold  CLits  recently?  They 
make  an  attractive  picture  on  the  meat  platter,   or  surrounding  a  big  bowl  of 
salad,  and  they're  traditional  for  sandwiches,  of  course.    Here  are  a  few  ideas 
for  their  use  v^hich  may  be  new  to  some  listeners,  however: 

Ways  to  Serve — Diced  and  creamed;  served  on  waffles  or  toast. 
Chopped  fine  and  added  to  scrambled  egg  or  omelet. 

Stuf fed ...  place  two  tablospoonsfull  of  stuffing  in  middle  of  a  cold  cut 
slice,  fold  over  edges  to  form  a  roll,  fasten  ends  vfith  a  toothpick. 
Heat  .in  a  frying  pan. 

Diced  and  creamed  and  mixed  v;ith  hard-cooked  eggs  on  toast. 

Chopped  and  mixed  with  olives  and  onions  for  a  cracker  spread. 

Diced  and  mixed  with  elbow  macaroni,  for  a  casserole  or  a  salad. 

Chopped  fine  and  added  to  salad  dressing,  for  vegetable  salads. 
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Curried. . .Chop  some  onions  and  celery  and  cook  in  drippings  until  onions 
are  clear;  add  chopped  apples  and  diced  cold  cuts.    Add  some  railk, 
vra.ter  or  vegetable  juice,  or  tomato  juice  colored  with  kitchen  bouquet. 
Add  some  curry  powder  and  serve  over  rice. 
To  give  variety  to  the  service  of  cold  cuts,  they  might  be  purchased  in  tte 
piece  and  cut  in  strips  or  cubes.    Almost  any  woman  will  be  able  to  think  of  in- 
teresting variations  if  she  uses  her  ingenuity. 

Low  Point  Value--Many  of  the  cold  cuts  are  excellent  point-buys,  remember,. 
The  revised  meat  point  value  table  shows  canned  bulk  sausage,  meat  loaf  and 
Vienna  sausage  down  one  point .. .they' re  each  6  points  a  pound  now.     The  fresh, 
smoked  and  cooked  sausages,   such  as  pork  sausage,  v^ieners,  bologna,  baked  Ica^fes  ■ 
and  liver  sausage  range  from  3  to  6  points  a  pound,  depending  on  the  meo.t 
content.    Remember,   cold  cuts  give  a  large  volume  of  meat  in  proportion  to  their 
v/eight,  vjliich  makes  them  a  good  value  for  both  money  and  point-stamps.  i'^ 

YCLR  AGAINST  17ASTE 


Vfe  Americans  have  been  verv  vjasteful  of  our  f  ood ...  surveys  indicate  that 
a  year  we've  v/asted  more  than  enough  to  supply  the  needs  of  our  Armed  Forces  fi 
a  year .. .enough  to  feed  Greece  for  two  years.     USDA  is  encouraging  the  nation- 
wide campaign  against  waste... on  the  farm,  in  transportation,  at  the  wholesalei 
at  the  grocery  stores,  and  in  the  home.    And  do  you  realize  that  from  10  to  15 
percent  of  the  food  bought  for  household  use  is  v/asted? 

The  homemaker  can  make  a  good  beginning  in  a  personal  conservation  program 
by  planning  her  menus  and  market  lists  carefully.     She  should  go  to  market  with 
a  list  of  v/hat  she  needs,  and  i/vith  certain  alternates  in  mind,  rather  than  do 
her  marketing  haphazardly. 

In  the  store,   she  can  help  the  grocer  by  avoiding  careless  handling  of 
fresh  fruits  and  vegetables.     It's  estimated  that  one  fresh  tomato  out  of  every 
seven  has  to  be  discarded  because  of  bruising  by  customers.     Spreading  the  mar- 
keting over  the  v/hole  v;eek,  rather  than  confining  it  largely  to  Friday  and 
Saturday,  also  will  help  the  storekeeper.     Fresh  foods  pay  no  attention  to  the 
days  of  the  vrcek  in  their  ripening,  you  laiow,  emd  should  be  purchased  and  used 
when  they're  in  good  supply. 

In  the  home,   there's  waste  through  improper  storage  and  cooking  of  food, 
and  even  by  serving  too  much  to  the  family.     The  following  suggestions  about 
storage  of  food  are  very  important; 

■'■[ash  green  vegetables  as  soon  as  they  come  from  the  store,   drain  them,  and 
keep  them  in  a  covered  vogetablo. container. 

Keep  milk  in  the  coldest  part  of  the  refrigerator.     ■^Jhcn  cooking,  take  oui<; 
only  the  lailk  or  cream  you  need  and  leave  the  rest  in  the  refrigerator.  Never 
pour  leftover  milk  back  into  the  bottle  with  the  main  supply. 

T|ipe  eggs  with  a  dry  cloth.     don' t  wash  them  until  just  before  using. 
Tyater  destroys  the  protective  film  that  keeps  out  air  and  odors. 

Keep  meat  in  one  of  the  coldest  parts  of  the  refrigerator,  with  a  loose 
cover  around  it.  Rcmoiabor  that  out  and  sliced  meats  spoil  more  quickly  than 
meat  in  one  pioco.     Cooked  meat  should  bo  kept  oold  and  covered  too. 
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In  hot  weathor,  store  bread,  well-wrapped,   in  the  refrigerator  to  prevent 
molding.     Bread  and  cake  containers  should  be  scalded  and  airod  at  least  once 
a  week. 

And  speaking  of  bread... that  stands  high  on  the  list  of  wasted  foods.  One 
out  of  every  six  pounds  of  garbage  consists  of  bread.     Do  you  realize  that  if 
every  fanily  in  this  country  throve  out  just  one  si  ice  of  bread  a  week,  that 
would  total  34  uillion  slices,  or' nearly  2  uillion  loaves?    Urge  your  listeners 
to  use  leftover  bread  in  puddings,  stuffings,   scalloped  dishes  and  i.ieat  extend- 
ers. 

Every  honenakcr  should  plan  on  leftovers  when  she's  making  up  her  menus... 
in  this  v:ay  they  can  be  used  to  real  advantage.    Tifhen  buying  a  roast,  for  in- 
stance, plan  on  using  the  neat  sliced  cold  as  well  as  hot,  and  on  various  uses 
of  leftover  scraps.    You  can  help  by  suggesting  recipes  in  v^hich  left-overs  are 
featured.     One  slice  of  bread,  or  one  pork  chop... that  doesn't  seen  like  nuch 
vro.ste...but  nultiply  that  by  our  thirty-four  fanilies  and  it's  an  impressive 
figure. 

Another  loss  of  food  in  many  hones  occurs  through  helpings  that  are  too 
large  and,  therefore,  not  eaten.     Even  v^rhen  there  are  guests  at  meals,  servings 
should  be  kept  moderate  in  size,  with  an  invitation  to  come  back  for  "seconds". 
The  more  food  that  goes  into  our  garbage  cans,   the  more  shortages  there  will  be 
in  our  own  country ..  .and  the  less  we  can  send  to  our  Allies.     In  other  v;ords, 
saving  food  amounts  to  the  sane  thing  as  producing  food. 

LET'S  DRINK  TOMO  JUICE  IH  JUNE 

The  only  change  in  the  official  table  of  point  values  for  processed  foods 
is  in  the  classification  of  vegetable  juices.     Tonato  -juice,  and  all  vegetable 
juice  combinations  containing  70  percent  or  more  of  tomato  juice,  are  reduced 
from  4  points  a  pound  to  2  points.     This  is  the  second  reduction  in  tonato  juice 
point  values,  you  will  renenbcr,  and  OPA  says  that  even  last  month's  reduction 
did  not  do  much  to  increase  the  sales.     As  you  probably  know,  a  certain  number 
of  cases  should  be  moved  each  month  in  order  to  spread  the  supply  on  hand,  and 
make  way  for  the  new  pack.     Present  stocks  are  expected  to  increase  during  June, 
and  it  is  hoped  the.t  this  cut  in  point  values  mil  encourage  greovtor  use  of 
tomato  juice,  at  least  for  this  month.    You  broadcasters  night  suggest  various 
ways  of  serving  it  chilled,   or  as  a  hot  tonato  bouillon,  or  a  jellied  salad. 

You  night  like  to  call  attention  to  the  fact  that  OPA  also  has  changed  the 
method  of  figuring  the  point  value  of  frozen  corn-on-the-cob.     It  is  now  figured 
at  one  point  per  ear,   rather  tlian  on  the  Vireight  basis  of  6  points  per  pound. 
Actually,  however,  this  does  not  represent  a  change  in  the  point  value 

NEIYS  OF  THE  NORTHEAST  REGION 

SUI'ffi/IER  SCHOOL- -1945 

■"fas  a  tine  when  sunner-school  meant  "make-up"  for  lost  time  or  lost  courses. 
You  had  a  hard  time  finding  yougsters  -who  could  applaud  the  idea  of  spending 
hours  in  school  that  might  better  be  spent  in  the  sun,  at  the  beaches,   in  the 
country. 
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This  v/artine  sunner,  hov/evor,  there  arc  sone  educational  efforts 
being  made  that  have  nothing  to  do  with  the  tine-worn  ideas  about  sumjTicr 
schools.     They  are  geared  to  the  war-tine  efforts  in  production  and 
conservation.     Last  week  'Test  Virginia's  training  course  in  farning 
for  non-farn  youths  was  news;  tliis  week  brought  the  following  new 
developnents : 

Four-H  nonbers  in  Massachusetts  will  get  their  "larnin"  at  canps  this 
s-urmer.     In  addition  to  the  recreational  progran,  co.npers  are  trained  in 
citizenship  and  good  health.     This  year,  however,  special  enphasis  vfill 
be  put  on  growing  and  conserving  food.     The  type  of  instructi'.^n  v/ill 
vary  all  the  way  fron  canning  denonstrations  to  full  scale  victory  gardens 
planted  well  in  advance  of  the  canping  season.     The  crops  harvested  will 
be  used  for  feeding  the  canpers. 

These  sunnor  training  periods  have  cone  to  be  an  inportant  part  of 
the  4-H  activities  throughout  the  nation,    ilany  nenbors,   in  fact  the  najority 
of  then,  earn  their  viray  to  canp  or  are  sent  by  their  fellov/  nenbcrs  so  that 
they  bring  back  to  the  local  connunity  new  ideas  for  pronotion  of  4-H 
activities. 

*  *  * 

Teachers  are  going  to  siam.ier  school  these  days  too.     The  Division  of 
Hone  3cononics  at  ifest  Virginia  University  is  teaching  the  teachers  about 
Food  Production  and  Conservat i'.)n  so  that,   they  in  turn,   can  instruct 
out-of -school  y:uth  in  treating  current  food  problens. 

Sone  of  the  subjects  are  gardening,  planning  the  fanily  food  supply, 
poultry' production,  planning  food  for  school  lunches,  and  tine  saving  in 
all  food  operations.     Another  course  will  be  given  on  care  and  repair  of 
hone  equipnent- -where  students  will  work  viith  vacuun  cleaners,  toasters, 
and  other  like  household  equipnent. 

FEUIKIITE  FOOT-IIOTES 

A  new  tractor  for  the  1943  n:-del  wonan  famer  is  being  engineered 
for  the  duration.     The  farn  nachinery  rationing  ccnnittoe  of  the  Maryland 
United  States  Departnent  of  Agriculture  Vfr.r  B:)ard  is  advised  by  the  Vfar 
Production  Board  that  use  of  copper  has  been  authorized  for  self-starters 
for  farn  tractors  soon  to  feel  the  feninine  touch,  which  night  find  spinning 
the  crank  of  a  cold  tractor  engine  on  a  frosty  norning  norc  difficult  than 
welding  bonbers. 

A  Pennsylvania  grovror,   concerned  over  inexperienced  pickers,  gave 
each  a  finger  band  of  a  color  corresponding  to  the  color  of  the  tonato 
he  wanted  picked.    At  least  one  concern  plans  to  nanufacture  plastic 
rings  to  sell  for  this  purpose  to  grovrers.     The  idea  night  vrork  with 
sone  other  crops  too. 

*  *  * 

Yfonen  who  volunteer  to  picl:  strawberries  at  the  'Jonen's  Land  Amy  Canp 
in  Bolt.m,  Connecticut,  will  live  at  the  shore  of  Bolton  Lake  -m  the  grounds 
of  the  Bolton  Lake  House.     The  canp  will  open  Monday,   June  14,  and  vifill  con- 
tinue until  Saturday,  July  3,  a  period  of  throe  weeks. 
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Merds  will  be  prepared  in  the  hotel  kitchen  and  will  he  served  in 
the  dining  roora  or  on  the  porch.  The  stravj-berry  pickers,  however,  will 
start  to  work  at  6  o'clock  in  the  morning,  and  trucks  from  the  farms 
will  call  for  the  women  at  5:45.  There  will  be  a  rest  for  box  lunches 
late  in  the  morning,  and  the  day's  work  will  end  at  1:30  in  the  after- 
noon, when  the  berries  are  trucked  by  growers  to  the  afternoon  auction 
market  at  Manchester, 

About  25  women  have  already  volunteered  for  this  job,  and  about  100 
more  are  needed,  according  to  a  report  from  the  Land  Amy  office.  Mrs. 
Joseph  17.  Alsop  is  Land  Army  Director  for  the  University  of  Connecticut 
Extension  Service.     In  addition  to  renting  space  from  the  hotel  for  hous- 
ing purposes,  the  Land  Army  will  also  provide  additional  accommodations 
in  tents  on  the  hotel  grounds. 

The  women  will  return  to  the  camp  when  the  work  day  is  over  and  v/ill 
have  most  of  the  a.fternoon  to  themselves.     There  will  be  opportimit ies 
i.  OX*  s"\)Vi Trunin^  c  nd  other  forms  of  recreation  organized  by  the  camp  supervi- 
sor . 

COI^.BREHQE  GLE;JIITJGS 

Last  week  in  Bridgeport,   Connecticut,  the  C.nsuner  Institute  of  a 
large  utilities  company  staged  a  one-day  shov/  on  dehydration  and  freez- 
ing as  means  of  conservation  of  foods  in  v/artime.     Included  was  a  short 
and  appetizing  course  of  dehydrated,  prepared  vegetable  hors  d'oeuvres, 
good  and  tasty  evidence  that  dehydrati^m  in  the  home  is  an  up-and-com- 
ing thiiLg.    Most  fascinating  feature  throughout  the  demonstrations  was 
a  45-year-old  crank  for  peeling  apples  that  the  company  had  gotten  from 
an  old-time  New  Englander, 

Mable  Stimpson,  FDA  nutriti  mist  from  ^Tashington,  D.  C.  outlined  the 
special  job  that  nutrition  and  foods  people  can,  and  are  doing,  during 
wartime.     Briefly,   it  is  three-fold;     To  support  rationing  and  make  the 
best  use  of  foods j  to  make  nutrition  education  do  a  definite  war-time  job 
and  to  carry  on  a  wholesale  attack  against  food  vifaste.     She  also  mentioned 
excellent  campaigns  for  securing  sufficient  equipment  in  ""Tisconsin  and  in 
St,  Louis,  Missouri  for  food  preservation.     The  jobs  v/ere  localized  house- 
to-hcuse  campaigns.     It  might  be  possible  for  you  broadcasters  to  promote 
sharing,  and  digging  up  all  canning  equipment  in  your  communities. 

Here,  as  at  Cornell,  the  emphasis  was  placed  on  proper  INFORM/i.TION 
about  food  preservation.     People  hesitate  to  dehydrate  food  because  it 
is  not  rapid  enough,  and  the  foods  in  the  past  have  not  been  particularly 
good  to  eat.     However,  with  the  proper  equipr>ent  and  the  right  foods,  it 
vro.s  ably  demonstrated  by  the  institute  staff  that  it  can  be  done  with  a 
great  deal  of  success. 

At  Cornell,   some  of  the  questions  the  County  Lay  Leaders  asked  dur- 
ing their  three-day  conference  last  mimth  included  the  following: 

Q.     Should  women  who  buy  foods  at  the  market  preserve  too? 
A.     Yes,  according  to  Dr.  Maurice  Bond,   if  they  can  buy  good, 
fresh  foods  vj-hen  they  are  abundant  and  not  too  costly. 


Q.     Hov/  can  xio  dispose  of  seasonal  foods  in  tcnporary  abundance? 
A.     Boys  and  girls  could  have  stands  to  sell  it. 
It  could  be  used  locally  in  schools 

It  could  be  used  for  neighborhood  suppers  and  by  institutions 
in  the  locality. 

The  neighbors  close  by  could  help  pick  lage  crops  in  the  gardens. 
The  grocery  night  bs  used  as  an  exchange  for  the  food. 


Q.     Is  there  a  nutritive  difference  in  the  value  of  juice  and  whole 
food? 

A.    According  to  Miss  Hazel  Hauck,  State  College  of  Hone  Economics, 
there  are  no  indications  of  "such. 

Q.    Does  "Poling"  increase  the  Vitanin  C  content  of  Tomtoes? 
A.    Yes,  because  the  food  gets  nore  sunlight. 

Q.    Yjliat  about  canning  orange  juice  at  ho*ne? 

A.     Leave  it  to  the  comnercial  canners  in  this  region  anywa.y.  It's 
a  costly  business. 

Q.    IThat  happens  if  food  is  overblanched? 

A.     It  doesn't  keep  as  well  during  storage  period.     There  is  a 
greater  loss  of  sugar,  and  loss  of  vitanin  percentage. 


These  questions  nay  be  sone  your  listeners  are  thinking  about  too.  All 
of  then  were  ansv/ered  by  faculty  nenbers  at  ITow  Yorl:  State  College  of 
Hone  Econonics. 
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VICTORY  FOOD  SELECTIONS 

■  Mr.  Roy  F.  Hendrickson,  Director  of  Food  DistrilDution ,  recently  annoxinced  a 
new  Victory  Food  Program,  tased  on  the  experience  and  technique  developed  last  year 
in  the  Victory  Food  Special  Program.     This  is  one  of  the  steps  by  which  the  VJ'ar 
Food  Administration  will  help  growers  to  maintain  favorahle  marketing  conditions, 
and  it  will  assure  the  most  effective  use  of  available  supplies.     The  program  will 
call  for  advance  reporting  to  the  trade  of  the  availability  of  peak  supplies  in 
producing  areas,  and  for  information  to  consumers  about  these  ejcpected  abundant 
supplies  in  their  markets. 

Method  of  Making  Selections 

Any  commodity  in  extra  heavy  supply  to  be  featured  in  such  a  merchandising 
campaign  will  be  designated  as  a  Victory  Food  Selection.     (Please  note  that  the 
word  this  year  is  "Selection",  not  "Special").     This  designation  may  be  made  on  an 
area,  regional  or  national  basis.    Recommendation  of  a.  comm.odity  as  a  VFS  for  a 
specified  period  in  a  specified  area  may  be  made  by  Regional  Offices  to  the  Market- 
ing Reports  Division  in  Washington.    When  such  a  reccommendation  is  submitted,  ac- 
companied with  supporting  information,  the  Marketing  Reports  Division  will  ta,ke  it 
up  with  the  appropriate  branch  for  approval,  modification,  or  other  action.  Upon 
approval  and  desi^^nation  of  a  commodity  as  a  Victory  Food  Selection,  at  least  two  • 
weeks'  notice  will  b-   given  to  the  trade  before  the  beginning  of  the  period.  This 
will  allow  time  in  which  mercha.ndising  and  promotion  may  be  nlanned  and  buying 
accomplished.    Public  announcement  will  be  made  not  more  than  one  week  in  advance 
of  the  beginning  of  the  merchandising  period.    Adverse  weather  or  other  conditions 
which  make  it  difficult  for  the  trade  to  obtain  a  reasonable  volume  for  the  cam- 
paign period  will  result  in  cancellation  of  the  drive,  with  prompt  notification  to 
the  trade. 


'  US  Depmrtmcnf  0f  Agricultiste 
food  Distribulion  hdmmistration 
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Reasons  Behind  Selections 

The  designation  of  Victory  Food  Selections  will  "be  restricted  to  farm  prod- 
ucts which  have  "been  requested  for  consideration  "by  producers  or  their  represent- 
atives.   A  very  careful  analysis  of  production,  distri"bution  and  consumption  data 
will  "be  made,  with  consideration  to  Government  requirements  for  military,  Lend- 
Lease  and  other  needs.    The  product  must  meet  standards  of  nutrition  which  will 
assure  its  contri"buting  to  the  well-"being  of  those  who  use  it.    The  price  at  which 
it  must  sell  should  "be  reasonably  attractive  to  consumers.     There  must  "be  suffi- 
cient time  "before  the  harvesting  peak  for  cooperating  wholesalers  and  retailers 
to  do  their  "buying  and  to  plan  their  advertising  and  promotion.    The  area  of 
distri"bution  must  "be  large  enough  to  make  an  effective  drive  possi"ble  and  prac- 
tical, whether  it  "be  on  a  national,  regional  or  area  "basis. 

Assistsj.ee  of  Broadcasters  Heeded 

The  program  last  year  received  good  support  from  all  concerned,  and  it  is 
"believed  that  consumers  this  year  will  "be  even  more  receptive.    Radio  "broadcasters 
can  "be  of  inestima"ble  help  in  keeping  consumers  informed  of  products  to  "be  fea- 
tured, and  in  suggesting  various  uses.    RADIO  R0U1\[1>-UP  will  do  its  "best  to  keep 
you  posted. 

VARIETY  MEATS  IH  WARTIICE  I4EALS 

Since  point  values  of  all  variety  meats  were  recently  reduced  and  point  val- 
ues of  many  other  meats  were  increased,  variety  meats  "become  more  important  than 
ever.    Variety  meats  may  "be  low  in  point  value  "but  they're  high  in  nutritional 
value.     They  are  excellent  sources  of  high  quality  proteins,  certain  essential 
minerals  such  as  iron,  phosphorus,  and  copper,  and  vitamins. 

Liver  is  pro"ba"bly  the  best  known  of  the  variety  meats.    Many  people  who  think 
that  calf  liver  is  superior  to  other  kinds  of  liver  should  realize  that  pork  liveir 
is  rich  in  high  quality  vitamins — Vitamin  A,  thiamine,  ri"boflavin — and  is  also  an 
excellent  source  of  iron.    Although  all  kinds  of  liver  have  similar  high  food 
value  there  are  different  methods  of  cooking  for  the  different  varieties.     In  gen- 
eral, liver  is  tender  and  should  "be  cooked  at  a  low  temperature  to  retain  its 
tenderness  and  "best  flavor.     Calf  or  lam"b  liver  can  "be  fried  or  "broiled,  while  it 
is  "best  to  "braise  "beef  or  pork  liver.     If  there  is  any  left  over,  you  might  grind 
it  and  make  into  "bacon-wrapped  patties,  dumplings,  liver  loaf,  or  sandwich  spread. 

Hearts  are  muscula.r  organs  and  need  longer  cooking  than  livers.    Of  all  the 
hearts  "beef  is  the  largest  and  requires  long  slow  cooking.     They  may  "be  cooked  in 
v;ater  or  braised.    Before  braising  they  may  be  stuffed  with  a  savory  bread  dress- 
ing for  additional  flavor. 

Kidneys  are  considered  a  delicacy  by  many  people.    Veal,  lajnb,  and  pork 
kidneys  are  delicious  when  broiled.     Beef  kidneys  should  be  cooked  in  water  or 
braised.    Marinating  in  well  seasoned  French  dressing  improves  the  flavor. 

Sweetbreads  are  quite  tender  and  delicate.     If  they  are  to  be  kept  long  they 
should  be  pre-cooked  and  kept  in  the  refrigerator  until  ready  for  use.     If  they 
are  to  be  used  immediately,  however,  they  can  be  either  braised  or  fried. 

Tongue  is  available  in  several  forms.    Beef  and  calf  tongue  are  usually  sold 
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fresh,  but  pork  and  lamb  tongue  are  usually  sold  in  a  ready-to-serve  form — pickled, 
corned,  or  smoked.    Fresh  tongue  should  he  simmered  for  about  J)  or  h  hours.  Pre- 
pared tongue  may  be  sliced  and  served  cold,  or  reheated  in  a  spicy  sauce. 

Brains,  like  sweetbreads  are  very  tender  and  delicate.     They  can  be  pre- 
codked  and  then  used  later.     Scrambled  with  eggs,  diced  in  omelet,  heated  in  well- 
seasoned  sauce,  and  in  salads  are  some  of  the  best  known  ways  to  serve  them. 

Although  tripe  is  always  partly  cooked  when  you  buy  it,  it  still  needs  ad- 
ditional cooking.    Tresh  tripe  should  be  simmered  for  about  an  hour.  Pickled 
tripe  needs  to  be  soaked  in  water  about  I5  minutes  before  cooking.     Tripe  can  be 
dipped  in  fritter  batter  and  fried  in  deep  fat,  creamed,  or  used  as  an  ingredient 
in  pepper  pot  soup. 

Oxtails  require  long  slow  cooking  in  moist  heat.     They  may  be  simmered  in 
.water  or  braised. 

A  good  slogan  for  you  broadcasters  to  adopt  might  be ...  "Variety  meats  for 
variety  in  summer  meals". 


MOBE  ABOUT  THE  BASIC  SEW 


You  know  about  the  new  grouping  of  important  foods  into  seven  basic  groups... 
we've  mentioned  the  Basic  Seven  in  ROUMDUP  before-,  of  course.    We're  glad  to  tell 
you  now  that  the  new  poster  for  use  in  retail  stores  is  nov;  being  printed,  and 
will  be  ready  for  distribution  about  the  middle  of  this  month.     In  order  to  make 
these  seven  food  groups  easy  to  remember,  a  color  has  been  assigned  to  each,  and 
the  design  on  the  poster  representing  these  groups  is  divided  into  the  seven  col- 
ors.   You  broadcasters  can  do  a  lot  to  help  homemalcers  realize  the  importance  of 
these  basic  food  groups  by  talking  about  them  often,  and  by  telling  them  to  look 
■%or  this  new  poster,  with  its  slogan  "U.S.  Needs  Us  Strong-Eat  the  Basic  7  Every 
iDay". 

The  following  chart  will  give  you  the  food  groupings,  v/ith  corresponding 
group  numbers  and  colors: 


Number 

Color 

Foods 

One 

Green 

G-reen  and  yellow  vegeta,bles 

Two 

Orange 

Oranges,  tomatoes,  grapefruit 

Three 

Blue 

Potatoes,  and  other  vegetables 

Eour 

White 

Milk  and  milk  products 

Five 

Red 

Meat,  poultry,  fish,  or  eggs 

Six 

Brown 

Bread,  flour  and  cereals 

Seven 

Yellow 

Butter  and  fortified  margarine 

The  distribution  of  the  Basic  7  posters  will  be  handled  by  USDA' s  Regional 
Offices  and  the  State  Nutrition  Committees. 

SECOND  CROP  IN  THE  VICTORY  GARDEN 

Tell  the  Victory  Gardeners  among  your  listeners  that  now' s  the  time  to  begin 
planting  their  second  crop... the  summer  crop.    By  the  time  we've  had  a  couple  or 
three  weeks  of  really  hot  weather,  they'll  have  pulled  the  last  of  the  onions  and 
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radishes,  and  the  lettuce  will  have  gone  to  seed.    Here  are  the  vegetables  USDA's 
garden  specialists  recommend  for  replacement:     New  Zealand  spinach,  c  ah  Id  age ,  sweeti 
corn,  string  beans,  lima  beans,  blackeyed  peas,  okra.-.and  vegetable  soybeans,  if  I 
you  can  get  them.     Tell  them  to  be  sure  to  plant  enough  to  supply  the  table  and 
give  a  surplus  for  canning,  drying,  brining  or  freezing. .. that  will  make  the 
Victory  Garden  a  year-round  benefit. 

SPEAKING  OF  MEAT 

Did  you  know  that: 

...the  cow,  which  furnishes  one  of  our  most  important  meats,  is  considered, 
sacred  in  India?     \/hen  a  Hindu  calls  someone  a  "beef  eater",  it's  an  insult. 

...in  certain  tribes  the  nobles  and  medicine  men  reserve  for  themselves  such 
organs  as  kidneys,  livers,  hearts,  and  heads?    The  steaks  and  muscle  meat  of  sheep 
camel,  fish  and  birds  are  left  for  the  common  people. 

...the  Eskimos  live  almost  entirely  on  meat,  most  of  which  they  eat  raw? 
They're  particularly  fond  of  the  inner  organs,  such  as  heart,  liver,  kidneys  and 
sweetbreads. 

...the  masses  of  the  people  in  China  and  Japan  seldom.,  if  ever,  taste  meat? 
The  more  prosperous  eat  fish.. .raw,  at  that.     Soybeans  and  Legumes,  which  are  ■ 
consumed  in  large  quantities,  furnish  the  proteins. 

...an  American  aviator,  lost  in  the  jungles  of  Austr''lia,     told  his  rescuers 

that  when  he  was  on  the  verge  of  starvation,  he  ate  a  grasshopper,  and  that  it 
tasted  like  crab  meat? 

We're  not  likely  to  acquire  a  taste  for  grasshoppers,  but  it  just  shows  that 
we  can  adapt  ourselves  to  unfa.miliar  and  even  unlikely  items  of  diet  in  case  of 
necessity.  ^  V, 

PROGBAI^  NOTES  ."  1 

Lionch  Box  Lifts 

Workers  who  have  to  eat  a  box  luncheon  every  day  will  appreciate  such  little 
lifts  as  these:     A  gay  and  colorful  paper  napkin,  a  funny  picture  or  a  joke  cut 
from  the  newspaper  or  a  magazine,  a  short  short  story... or  on  a  birthday  or  anni- 
versary, a  tiny  remeraberance  of  some  kind,     ^^e  think  that  little  things  of  this  -| 
kind  come  under  the  heading  of  keeping  up  morale  in  wartime.  ■| 

Get  Full  Value  for  Your  Points  .-| 

You  know  that  the  butcher  can't  alv/ays  cut  exactly  to  the  pound  when  you're 
purchasing  meat,  and  neither  can  he  give  you  change  of  less  than  one  point  in  red 
stamps.     Therefore,  you're  sometimes  charged  a  whole  point  for  a  fraction  of  a 
pound  of  meat.     One  way  to  get  your  full  point  value  is  to  buy  a  few  slices  of 
ready-cooked  meat  to  fill  out  the  point.     This  can  be  sliced  very  thin,  and  used 
in  sp.ndvdches  or  in  hot  casserole  dishes.     You'll  find  you  can  often  make  combina- 
tion purchases  of  meat  to.  take  full  advantage  of  fractions  of  points  and  pounds. 


■Stretching  yhat  Melted  Butter 


Don't  feel  you  have  to  stop  serving  that  pitcher  of  melted  "butter  to  go  with 
v;affles  and  pancakes. ..  they ' re  not  the  same  without  itl    Try  this:     Melt  together 
equal  amounts  of  "butter  or  enriched  margarine  and  strained  "bacon  drippings.  The 
flavor  is  delicious ..  .you  may  like  it  with  corn-on- the-co"b  too. 

Swordfish,  Summer  Seafood  Treat 

The  Coordinator  of  Fisheries  has  just  announced  that  swordfish  will  come  on 
the  market  this  month  and  will  "be  availa'ble ,  in  fresh  form,  until  cold  weather. 
The  honeless  steaks  are  not  only  delicious,  "but  economical  to  "buy,  since  there's 
no  waste.    Prices  will  "be  rather  high  at  the  "b  e ginning  of  the  season,  "but  will 
dou"btless  decline  steadily  until  August,  the  height  of  the  season. 

You  might  "be  interested  to  hear  that  the  chemists  of  the  Tish  and  Wildlife 
Service  have  found  swordfish  liver  oil  to  "be  100  times  more  potent  in  Vitamin  A 
than  the  U.S. P.  reference  sample  of  cod-liver  oil,  and  5OO  times  more  potent  than 
the  minimum  U.S. P.  requirement  for  cod-liver  oil.    Weight  for  weight,  this  gives 
swordfish  liver  oil  a"bout  25,000  times  the  Vitamin  A  potency  of  "butter  or  eggs. 
Also,  it  has  a  high  content  of  Vitamin  D. 

HOME  CAMIHG  ARITHMETIC 

To  help  homemakers  figure  how  many  jars  of  canned  food  to  expect  from  fruits 
■and  vegetables,  whether  they're  hought  at  the  market  or  picked  from  the  Victory 
Garden,  here's  a  ta"ble  of  comparative  figures.     It  has  "been  prepared  "by  the  home 
economists  of  the  Bureau  of  Human  Nutrition  and  Home  Economics,  and  they  remind  us 
that  the  figures  are  necessarily  approximate. 


Apples  1  "bu.  (50  I'b)  cans  20  qt.  2-l/2  l"b  (7  to  8  apples)  can  1  qt 

Beans, -Lima  1  "bu.  (28  Ih)  cans  6  to  S  qt.  k  to  ^  Vo  can  1  qt 

Beans,  Snap  1  "bu.  (2^-  l"b)  cans  I6  qt.  1-1/2  l"b  can  1  qt 

Beets.  1  hu.  (60  Ih)  cans  2^  qt .  2-1/2  Ih  can  1  qt 

Berries  2U-qt  crate  cans  18  qt.  l-l/k  to  I-I/2  Ih  (5  cups)  can  1  qt 

Carrots  1  hu,  (5O  Ih)  cans  20  qt.  2-l/2  l"b  can  1  qt 

Cherries  1  hu.  (56  Ih)  cans  25  qt.  I-I/2  to  2-1/2  Ih  (6  to  8  cups)  can 

1  qt 

Corn  1  "bu.  (72  l"b)  cans  8  to  9  qt*  whole  kernel  6  to  10  ears  can  1  qt 

Grapes  1  "bu.  (US  Ih)  cans  20  qt.  2-1/2  Ih  can  1  qt 

Greens  1  "bu.  (12  Vo)  cans  5  to  7  qt,  1-1/2  to  2-l/2  l"b  can  1  qt 

Peaches...  1  "bu.  (50  Ih)  cans  20  qt .  2  to  2-1/2  Ih  (8  to  10  peaches)  can 

1  qt 

Pears  1  "bu.  (58  l"b)  cans  2U  qt.  2  to  2-1/2  I'b  (5  to  6  pears)  can  1  qt 

Peas  1  "bu.  (32  I'b)  cans  12  to  I6  pt.  2  to  2-1/2  Ih  can  1  pt 

Plums  1  hu.  (56  Ih)  cans  30  qt.  I-I/2  to  2  I'b  (2^  to  32  plums)  can  1  qt 

Squash  1  M.  (Uo  Vo)  cans  20  qt .  2  lb  can  1  qt 

Straw'berries  2U-qt  crate  cans  12  qt.  2  qt  can  1  qt 

Sweet  Potatoes  1  hu.  (52  Ih)  cans  20  qt.  2-1/2  to  3  Ih  can  1  qt 

Tomatoes  1  hu.  (56  Ih)  cans  I5  qt.  2-l/2  to  3-1/2  Ih  (8  to  10  tomatoes) 

can  1  qt 
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Col.  Taylor  Talks  A-faout  U.  S.  Diet 

You've  probatly  heard  rumors  and  speculations  aloout  changes  in  the  Food  Prod- 
uction Program  and  the  national  diet  said  to  "be  under  consideration  "by  the  War 
Food  Administration. 

Lieut.  Col.  Jay  L.  Taylor,  Deputy  Administrator  of  \/FA,  speaking  in  Chicago 
on  June  8th,  made  a  statement  which  will  "be  of  interest  to  everyone.    Col.  Taylor 
said: 

"  I  v\rant  to  "bring  you  assurance  direct  from  Administrator  Davis  that  there 

is  no  intent  to  make  drastic  cuts  in  output  of  animal  products  and  replace  them 
in  large  part  in  the  American  diet  with  vegetable  foods.    Here  is  the  situation  aB 
we  see  it  today: 

"First,  for  the  sake  of  morale  and  good  nutrition,  we  want  to  see  the  maximum 
possible  amount  of  meat,  milk  and  eggs  in  the  diet  of  the  American  Armed  Forces, 
civilians,  and  the  Allies  to  whom  we  send  part  of  their  food  supply. 

"  The  policy,  then,  hoils  down  to  this:     Grow  all  the  feed  possi^ble  in 

the  light  of  requirements  for  other  farm  products;  import  all  the  feed  possihle; 
waste  not  a  single  pound  of  feed;  thus  maintain  milk,  egg  and  meat  production  at 
the  highest  possible  level  permitted  "by  our  feed  supplies.  At  the  same  time  make 
sure  we  have  adequate  nourishment  for  all  hands  by  increasing  output  of  vegetable 
foods  for  direct  consiimption  " 

You  broadcasters  can  help  by  giving  the  correct  information  in  the  face  of 
all  sorts  of  rumors.     In  this  particular  connection,  you  can  be  of  the  greatest 
assistance  by  passing  on  to  your  listeners  news  about  the  proper  use  and  conserva- 
tion of  every  kind  of  food. 
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RATIOEBD  OR  UmATIQITOD 

Do  you  have  in  your  files,  or  pinned  up  on  your  office  wall,  a  list  of  rationed 
foods  and  their  unrationed  alternates,  for  ready  reference?    Tell  your  listeners 
frequently  that  they  needn't  ever  run  short  of  ration  stamps  if  they  plan  their' 
food-shopping  wisely.     This  is  the  time  of  year,  certainly,  when  most  families 
.  should  "be  able  to  eat  well  and  spend  very  few  ration  stamps. 

For  instance,  in  place  of  the  rationed  fruit  juices  in  cans  or  jars,  fresh  oranges, 
grapefruit,  lemons  and  tangerines  can  he  used,.. some  of  these  are  available  all 
year  aroxind.    Don't  forget  that  citrus  fruits  can  he  served  in  several  ways,  sliced 
or  in  sections,  or  as  a  salad.    And  here's  a  hint  about  the  rind  of  citrus  fruits... 
Qook  it  with  other  foods  to  give  a  different  flavor .remove  before  serving  if  de- 
sired.   Or  grind  and  use  it  in  cakes,  puddings  and  other  desserts  in  place  of 
I'lavoring  extracts. 

In  place  of  vegetable  juices,  increased  quantities  of  green  vegetables  can  be 
served. . .green  cabbage,  spinach  and  other  greens,  string  beans,  peas  and  broccoli 
are  a  few  of  them, 

.  Bottled,  canned,  dried  and  frozen  fruits  should  be  saved  for  emergencies,  or  for 
-the  time  when  fewer  fresh  fruits  are  available.    Fresh  fruits  and  berries  in  sea- 
son may  be  used  instead.    When  making  applesauce,  quarter  and  cook  the  apples  with 
.  the    peeling  on  and  strain  them,  to  get  the  color  of  the  skin  and  the  full  food 
value.    Or,  if  peeling  them  is  more  desirable,  save  the  peels  and  cores  and  get, 
the  benefit  of  the  pectin  in  juice  for  jelly. 

As  for  canned  and  frozen  vegetables. .. it' s  just  a  matter  of  using  the  same  or 
similar  fresh  vegetables  as  they  are  in  season.   .Don't  forget  that  many  fresh 
greens,  such  as  spinach,  kale  and  broccoli,  can  be  served  raw,  in  salads,  as  well 
as  cooked.    And,  of  course,  all  vegetables  should  be  cooked  in  a  very  small  amount 
-of  water,  never  over-cooked.     If  any  vegetable  liquor  is  left  after  cooking,  it 
should  be  served  with  the  vegetable,  or  saved  for  soup. 
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Which  "brings  us  to  a  consideration  of  soups... in  place  of  the  canned  varieties, 
serve  home-made  soups  whenever  possihle.     Soup  stock  can  "be  made  from  the  hones  of 
meat,  removed  "before  the  meat  is  cooked.    Drippings  and  scrapings  from  the  bmiler 
and  roaster  also  can  be  used.    The  latter  can  "be  dissolved  with  a  little  water. 
When  making  a  mixed  vegeta"ble  soup,  it's  well  to  cook  the  vegeta"bles  a  short  time 
"before  com"bining  them  with  the  stock,  in  order  to  avoid  over-cooking  the  tender 
ones.     Or  they  can  "be  added  to  the  soup  stock  at  different  times. 

Beans  can  "be  "baked  at  home  to  save  the  use  of  canned  "beans  or  pork  and  beans.  A 
piece  of  bacon  can  be  baked  with  beans  if  pork  is  not  available,  or  they  can  be 
flavored  with  a  bit  of  grated  onion,  or  a  whole  onion  baked  in  the  center  of  the 
pot . 

Home-made  pickles  and  relishes  will  take  the  place  of  rationed  chili  sauce  and  cat- 
sup.    Canned  sauerkraut  might  well  be  replaced  by  home-made  or  bulk  sauerkraut,  or 
by  fresh  cabbage. 

Instead  of  spiced  fruits  in  cans  or  bottles,  fresh  apr^les  can  be  spiced  at  home. 
Cook  them  in  a  thin  sugar  and  water  syrup,  adding  spices,  and  perhaps  a  bit  of 
orange  peel,  for  flavor. 

Canned  baby  food,  a  great  convenience  to  the  busy  mother;  is  not  irreplaceable,  ■ 
since  fresh  vegetables  and  fruits  can  be  mashed  or  strained,  at  home.  Remember, 
lots  of  mothers  brought  up  lots  of  children  without  the  help. of  commercially  pre- 
pared baby  foods,  .  .'  . 

Doubtless  your  listeners  will  have  hearr'  or  read  some  of  these  suggestions,  but  it 
does  no  harm  to  repeat  good  ideas  -  occasionally, 

PROTEIN  IN  BREAD-  AITO  CEEEALS  '  .  ■ 

Now  that  bread  and  cereal  products  are  forming  a  larger  part  of  our  diets,  we  are 

becoming  more  conscious  of  their  food  values.  Many  people,  however,  still  regard  ■ 

them  as  only  carbohydrate  or  starch  foods,  and  the  fact  that  they  furnish  protein 

is  too  often  over-looked.    When  they  are  whole  grain,  enriched  or  restored,  they" 
also  supply  minerals  and  vitamins.  .  .  '  ■ 

Although  it's  not  very  widely  realized,  six' slices  of  bread  furnish  approximately 
20  grams  of  protein,  about  one-third  of  the  claily  protein  requirement.    For  in- 
stance, if  you  eat  a  couple  of  slices  of  toast  for  breakfast,  a  sandwich  for  lunch- 
eon, and  bread  pudding  for  dinner,  you  will  have  approximately  one-third  of  your 
protein  requirement  for  that  day.     There's  one  important  thing  to  remember,  however 
...although  cereal  products  are  good  sources  of  protein,  they  must  be  supnlemented 
with  animal  protein,  such  as  that  found  in  dairy  products,  egfTS,  meat,  poultry,  or 
fish.    As  a  general  rule,  try  to  have  at  least  one-third  of  your  protein  from  these 
animal  sources.     The  addition  of  bread  or  cereals  to  meat  loaves,  or  t o  stuffing 
for  roasts,  chops  and  hearts,  not  only  makes  the  meat  go  farther,  but  adds  calories 
and  protein  to  that  furnished  by  the  meat, 

PROGRaM  NOTES 

Why  Red  Stamps  for  Canned  Milk 


If  you've  heard  Inqulriee,  as  we  have,  as  to  why  the  rationing  of  canned  milk  has 
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"been  made  a  part  of  the  ineat  and  fats  rationing  program,  here's  the  answer.  Canned 
milk  supplies  "both  animal  proteins  and  animal  fats.    Also,  the  "ba^bies  and  invalids 
to  whom  canned  milk  is  a  real  necessity  are  not  large  consumers  of  meat,  and 
therefore  have  more  red  stamps  available  for  milk. 

The  Importance  of -Breakfast  -  '•  ' 

It's  pretty  generally  agreed  that  a  good  "breakfast  is  the  proper  start  for  a  work- 
ing day.  Here's.more  ammunition  for  that  arg\iment,  in  case  you  need  it,  A  survey 
of  the  iDreakfast  habits  of  war  plant  workers  shows  that  when  they  omit  "breakfast, 

-  production  begins  at  a  low  point  the  first  hour  in  the  morning,  and  there  is  a 
sharp  decline  in  efficiency  during  the  forenoon.     Then,  immediately  after  lunch,  a 
much  higher  level  of  productivity  is  attained,  "but  there's  a  sharp  decline  again 
during  the  afternoon.    When  breakfast  is  included  in  the  day's  meals,  the  chief 

,  improvement  in  production  is  during  the  morning  hours.     It's  interesting  to  note, 
however,  that  when  mid-morning  and  mid-afternoon  orange  or  grapefruit  juice  or 

..  tomato  juice  is  taken,  or  milk  and    sandwiches,  production  reaches  a  higher  and 

;  more  uniform  rate  throughout  the  day. 

;  You  might  point  out  tha,t  a  lot  of  war  work  is  being  done  in  offices,  stores  and 
■.  other  places. ..  including  the  home... and  that  a  good  breaitfast  will  start  any  work- 
er off  on  the  right  foot. 

A  Bouquet  for  Substitutes 

The  Office  of  War  Information  has  just  issued  two  releases  on  simplifications  and 
4, substitutions  in  consumer  goods,  which  you  may  have  read.     One  statement  made  in 
the  second  of  these  releases  struck  us  as  being  particularly  interesting,  and  we're' 
calling  your  attention  to  it. 

"Substitution,  a  word  once  carrying  the  stigma  of  'something  not  as  good  as  the 
original' ,  stands  today  in  the  role  of  a  hero  to  the  American  household.    For  to 
it  can  be  credited  a  large  pa.rt  of  the  reason  why  the  household  continues  to  func- 
tion efficiently  and  pleasurably  in  the  face  of  increasing  demands  on  the  country's 
raw  materials..." 

!  We  know  there's  a  general  prejudice  against  the  word  "substitute"  in  connection 
!  with  food,  and  you  broadcaster's  ivho  are 'home  economists  and  nutritionists  probably 

won't  adopt  it  forthwith.    We  thought  all  of  you  might  like  to  consider  it  from 

another  point  of  view,  however. 

PUTT  DIG  THE-  SQIJEEZE  0S\ 

That's  what  we're  doing  to  a  great  deal- "of  the  dehydrated  food  now  being  shipped 
abroad  by  the  War  Food  Administration.    ID'ehydration  alone  means  a  tremendous  saving 
in  shipping  and  storage  space,  as  you  know.     Compressing  the  food  goes  even  far- 
ther, however.    For  instance,  during  May  a  saving  of  20,000  cubic  feet  of  shipping 
space  was  made  by  compressing  the  dehydrated  soup  shipped  to  the  Allies  under  Lend- 
Lease.     The  compression  of  dehydrated  eggs  resulted  in  a  saving  of  more  than  33.CCO 
cubic  feet  in  the  same  month.    And  in  case  you're  trying  to  visualize  the  space 
represented  by  those  33iOOO  cubic  feet,  think  of  it  as  20  average  size  rooms 
(12x1^+  feet,  with  8  foot  ceiling),  packed  from  wall  to  wall  and  from  floor  to  ceil- 
ing. 
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And  how  is  this  compression  accomplished?    A  food  press  is  used  to  concentrate  the 
food  into  "blocks. .  .the  degree  of  hardness  "being  determined  l.y  the  way  in  which  the 
food  reconstitutes  after  compression.     It' s  possihle  to  press  food  into  "bricks 
literally  hard  enough  to  use  for  huilding  purposes  I     This  food  would  hardly  recon- 
stitute into  usa"ble  form,  however. 

Exneriments  so  far  have  shown  that  cereal  products,  cheese,  and  dehydrated  vege- 
ta"bles,  fruits,  milk  and  eggs  pre  most  adaptable  for  compression.    Large  scale 
activity  is  expected  soon,  for  Lend-Lease,  Red  Cross  and  military  use.     The  Food 
DistrilDution  A(?jninistration  is  working  with  the  War  Department,  Agriculture  Re- 
search Administration,  Lend-Lease,  and  other  Government  a.gencies  in  developing  the 
program. 

G-EEEN  BEMS  GALORE 

Broadcasters,,  tell  your  listeners  to  give  serious  consideration  to  green  "beans, 
snap  "beans,  string  l^eans. .  .whatever  you  call  them. ., during  the  next  few  weeks. 
Reports  indicate  that  production  will  "be  considera"bly  heavier  than  last  year, -and 
it  is  hoped  that  consumers  will  make  such  good  use  of  them  that  not  a  pound  will 
go  to  waste.     The  eastern  and  southern  states  are  sending  large  quantities  of 
"beans  to  market  right  now,  and  will  >e  producing  more  as  the  season  advances.  The 
midwestern  -states  will  join  the  procession  in  the  near  future.     Then  too,  increasee 
market  garden  production  and  Victory  Gardens  will  bring  ahout  heavy  local  supplies 
all  over  the  country. 

Suggestions  a"bout  the  food  vplue  of  green  "beans,  their  preparation  and  service  in 
fresh  form,  and  also  a'bout  their  preservation,  should  "be  a  tremendous  help  in 
"bringing  about  the  most  effective  use  of  this  large  crop, 

EOOD  DISTRIBUTIOIT  ORDER  W.  28.2 

Under  this  order,  effective  J^ane  ih,  all  livestock  slaughterers  operating  under 
Federal  inspection  are  required  to  set  aside  ^5  percent  of  all  the  steer  and 
heifer  "beef  they  produce  which  meets  Army  specifications.     This  "beef  will  "be  avail- 
ahle  for  purchase  only  "by  the  Army,  Navy,  Marine  Corps,  Coast  Guard  and  Contract 
Schools  feeding  military  personnel. 

Why  not  tell  your  listeners  that  this  percenta.:;e  actually  is  less  than  one-third 
of  the  entire  production  of  "beef,  since  only  65  percent  to  70  percent  of  the  "beef 
is  produced  under  Federal  Inspection. 

This  order  was  necessary  "because  the  Armed  Forces  have  had  considera"ble  difficulty 
in  recent  weeks  meeting  their  requirements  for  "beef.     Other  meats,  such  as  pork, 
have  "been  used  in  place  of  "beef,  "but  have  not  been  found  as  popular  or  as  satis- 
factory.    There's  no  getting  away  from  the  fact  that  beef  is  a  fighting  food,,, 
and  we  know  that  nobody  wants  our  fightinc  men  to  run  short  of  it. 

NEWS  OF  THE  ITORTHEAST  REGION 
We're  Dreaming  Of  A  White  Market... 

But  something  down-to-earth  is  being  done  about  getting  our  meat  markets  in  such 
a  condition.     State  and  County  War  Meat  Committees  are  being  established  jointly 
by  the  War  Boards  and  FDA  in  this  region.     The  comrdttees  will  be  composed  of  rep- 
resentatives of  livestock  deplers,  representing  all  branches  of  the  tra.de,  health 
officers,  and  representatives  of  local  rationing  boards,  as  well  as  outstanding 
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community  leaders  representing  the  public. 

These  committees  will  assxime  leadership  and  responsibility  for  the  wartime  meat 
program  in  their  community  and  state.     Through  personal  contact,  they  will  ao- ' 
quaint  members  of  the  meat  industry  of  the  necessity  of  adhering  to  the  regula- 
tions which  have  been  formulated  for  their  businesses.     In  the  event  of  deliber- 
ate violations,  they  will  make  reports  to  the  TDA  for  appropriate  legal  action. 
In  addition,  they  will  conduct  a  continual  campaign  to  enlist  support  of  all 
citizens  in  combating  black  markets.     This  campaign  will  take  the  form  of  ac- 
.^quainting  the  public  with  the  actual  operations  of  black  markets,  and,  the  part 
which  the  various  members  of  the  trade  at  their  respective  levels  take  in  per- 
mitting them  to  operate  where  they  exist. 

Armed  with  this  information,  the  public  is  expected  to  carry  on  a  neighborly  pro- 
gram of  compulsion  against  black  markets  here,  and  where  such  measures  fail,  to 
report  their  violations  to  the  local  committees,  also  for  legal  prosecution. 

''"^IDA  state  and  area  supervisors  will  act  as  meat  marketing  supervisors  at  their 
respective  levels,  and  will  be  able  to  provide  you  broadcasters  with  information 
on  the  progress  of  the  committee  campaigns  in  your  vicinity,  and  in  the  region  as 

.  ,a  whole. 

Even  G-ran'pas  Can  Help 

.And  they  are,  according  to  reports  we've  heard  about  the  enthusiasm  of  the  older 
'generation  in  the  food  production  programl     In  Massachusetts,  h-E  club  members 
are  receiving  active  support  from  adijlt  organizations,  says  Earle  H.  Nodine,  as- 
sistant state  U^H  leader  at  the  Massachusetts  State  College  in  Amherst. 

Kiv/anis,  Lions,  and'Rotary  Clubs,  Granges,  feed  stores,  fair  associations,  poultry 
breeders,  and  many  others  are  going  out  of  their  way  this  year,  to  help,  boys  and 
•  girls  produce  food  on  the  home  front, 

'.While  figures  are  not  exactly  complete,  m.ore  than  20,000  baby  chicks  have  been 
distributed  to  more  than  y^O  baby  chick  U-H  members.     Each  new  member  received  25 
day-old  chicks.     To  pay  for  the  chicks,  the  boys  and  girls  are  to  return  one 
dr.essed  bird  to  the  sponsoring  organization  next  fall. 

In  Bristol  county  alone,  "J ,000  tomato  plants,  500  pepper  plants,  750  lettuce,  5OO 
broccoli,  and  1,000  early  cabbage  plants  were  distributed  to  U-H  club  members  by 
Rotary  and  Lions  clubs.     In  Berkshire  county,  350  dozen  tomato  plants  have  been 
-distributed.     In  both  counties  plants  were  raised  by  former  U-H  members. 

Many  stores  gave  special  discounts  on  seeds  to  members.     Other  organizations  are 
also  donating  cash  prizes  for  garden  exhibits  this  fall,  thereby  encouraging  young 
people  to  do  better  work. 

Local  Color 

Don't  you  get  a  thrill  when  you  hear  about  what  they're  doing  in  your  own  home 
town?     It's  good  to  get  a  taste  of  Main  Street,  along  with  official  reports  and 
news  from  Washington,  or  from  the  state  capital.     And  there's  plenty  of  activity — 
literally  and  figuratively — in  everyone's  backyard  right  now. 
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So  you  night  want  to  give  your  listenet's  something  juicy  ahout  their  own  gardening 
and  preservation  ^^ctivities.    As  a  possible  suggestion,  tell  about  Mrs.  King,  who 
has  done  an  outstanding  job  of  teaching  in  the  community  canning  project,  or  per- 
haps the  Scouts  in  a  particular  pjrea  deserve  comment  for  their  efforts  in  helping 
to  plant  Victory  Gardens  for  those  who  can't  do  it  themselves. 

A  good  source  for  such  a  local  story  is  the  home  demonstration  agent  or  some  home- 
meker  suggested  by  her.    Make  it  community'-wide ,  or  area-wide,  or  county-wide. 
But  do  give  your  local  audiences  a  pat  on  the  back  if  you  can;  they  deserve  it  I 
Here  are  some  leads  suggested  by  the  Maine  extension  people; 

(1)  A  schedule  of  food  preservation  meetings  to  be  held  in  your  county  or 
the  area  of  your  broadcast. 

(2)  Statements  by  homemakers  of  the  contribution  made  by  home  canning  in 
helping  to  feed  their  families.    Bring  in  some  of  the  problems  involved 
in  the  preservation  program. 

(3)  Tell  about  the  enrollment  of  boys  and  girls  in  U-H  canning  projeeta,  and. 
the  quantities  already  canned. 

The  Hens  Who  Lay  The  "Golden  Eggs" 

Egg  production  is  now  becoming  an  "extra  curricular"  activity  with  many  people  who 
never  thought  any  more  about  eggs  than  whether  they  wanted  'era  fried  or  scrambled. 
3!hiey  might  relish  the  story  of  these  prize  hens  which  have  attracted  nation-wide 
attention  in  the  middle  of  a  world— war. 

The  hens  are  owned  by  E.  B.  Parmenter  of  Franklin,  Massachusetts,  and  by  the 
Kauder  Pedigree  Earm  at  New  Paltz,  New  York.    And  they  started  their  egg-laying 
marathon  the  first  of  October  and  have  been  going  strong  ever  since.    According  to 
R.  C.  Ogle,  of  the  New  York  State  College  of  Agriculture,  the  Rhode  Island  Red 
owned  by  Parmenter  won  the  first  lap — ISO  eggs — an  egg  every  day  straight,  for  the 
first  six  months.     The  New  Hampshire  breed  from  Kauder  Earm  go  a  few  eggs  ahead  by 
completing  a  record  of  IS9  eggs  in  I89  days. 

At  the  end  of  eight  months — May  31st — the  score  was  239  eggs  in  2^3  days  for  the 
Kauder  Hen,  and  2U0  eggs  for  the  Parmenter.    Both  are  world  records  for  their 
breeds.    Eurthermore,  the  eggs  are  bigl     Official  timekeepers  count  tv;o  ounces  to 
an  egg  "point."    And  these  eggs  are  bigger  than  that.     The  Parmenter  hen.' S- 2^0  .  - 
eggs  ran  up  263  points,  and  the  "Kauder  hen  scored  26l  points  for  239  eggs. 

This  is  news  that  ought  to  be  an  incentive  for  the  novice  egg-producer  in  your 
vicinity. 

Plums  Of  Production 

It  is  estimated  that  four  to  five  billion  jars  of  food  will  be  canned  at  home  this 
year — twice  as  many  as  in  peacetime. 

Farmyard  economists  tell  us  that  the  total  cash  outlay  to  raise  a  pig  for  home  use 
is  from  $27  to  $30.     This  includes  the  cost  of  the  pig  and  the  food  to  raise  it. 
At  least  25  percent  of  the  feed  cost  can  be  saved  by  pasture,  and  by  feeding  gar- 
den and  kitchen  waste.     As  for  feed,  it  takes  800  pounds  to  produce  a  200-pound 
hog.     Six  and  a  half  pounds  are  needed  to  produce  a  two-pound  broiler. 

It  takes  approximately  100,000  acres  to  keep  a  soybean  oil  plant  busy. 
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FISH.  .  .IMPORTANT  PROTEIDI  FOOD 

In  pre-war  times,  Friday  was  traditionally  fish-day.    Now,  under  wartime  meat 
rationing,  the  demand  for  fish  is  so  great  that  every  day  might  "be  fish-day.  Wom- 
en have  learned  that  the  protein  content  of  fish  makes  it  a  satisfactory  alternate 
to  meat... and  fish  makes  the  ration  coupons  go  farther.    Halihut,  for  instance, 
contains  nearly  as  much  protein  as  lean  heef ,  and  it  doesn't  cost  a  single  red 
stampl    According  to  Mr.  William  Boeg,  FDA.  regional  nutrition-in-industry  repre- 
sentative, "Under  the  present  rationing  of  meat  proteins,  and  in  view  of  food 
needs  of  armed  forces  of  the  United  States  now  and  in  future  campaigns,  civilians 
can  further  ;aid  the  war  effort  "by  adjusting  their  eating  hahits  to  available  sup- 
plies of  other  protein  foods."    And  that  includes  fish,  of  course. 

Although  the  amount  of  fresh  fish  available  to  civilians  is  expected  to  he 
nearly  the  same  as  last  year,  the  amount  of  canned  fish  prohahly  will  not  he  more 
than  half  of  normal,  due  to  G-overnment  requirements.    Even  though  the  hulk  of  fish 
production  has  "been  kept  within  our  own  horders  for  civilian  feeding,  suhstantial 
purchases  have  heen  made  for  the  armed  forces,  so  it's  clear  that  fish  is  playing 
an  important  role  in  the  war. 

The  production  of  fresh  fish  and  shellfish  has  declined  in  certain  areas,  hut 
lit  has  heen  maintained  at  the  pre-war  level  in  most  localities.    You  might  well 
advise  listeners  to  use  all  the  fish  that's  availahle  in  their  particular  area,  as 
this  will  help  to  save  lahor  and  transportation  costs.    &ive  them  information 
about  all  availahle  varieties  of  fish... the  less-known  as  well  as  the  familiar 
kinds.     Suggested  ways  of  preparation  will  help  to  guard  against  any  possible  waste. 
Remember. . .we're  fighting  a  war  against  waste  as  well  as  one  against  the  Axis. 

CHAHGES  IN  TEffi  BREAD  ORDER 

Amendment  ^  to  Food  Distribution  Order  No.  1,  the  Bread  Order,  makes  several 
revisions,  most  of  which  affect  the  baking  industry  more  than  the  consumer. 


One  particularly  interesting  change  is  the  tightening  of  the  restriction 
against  "consignment  selling"  of  "bakery  products.    This  is  a  major  provision  of 
the  original  order,  Dut  under  it  the  haker  alone  was  held  liahle.    Now  the  grocer  ^ 
or  dealer  is  equally  responsible  with  the  baker  for  the  illegal  continuation  of 
the  pra-ctice  of  accepting  the  return  of  bread  imsold  by  the  retailer.    As  you  know 
the  reason  for  prohibiting  this  was  that  it  often  meant  the  diversion  of  food  for, 
humans  into  livestock  feed,  and  sometimes  even  resulted  in  actual  waste. 

This  revision  of  the  bread  order  permits  bakers  to  use  greater  quantities  of 
sugars  and  shortening,  removes  the  minimum  milk  requirements  in  white  pan  bread, 
but  retains  the  maximum.     There  is  no  change  in  the  provision  for  enrichment  of 
all  white  bread,  however... it  is  still  required. 

EKRICHED  IS  THE  WORD  FOR  IT 

ii 

Tell  your  listeners  to  look  for  the  word  "ENRICHED"  when  they're  buying  flour 
The  importance  of  enriched  bakery  products-is~  indicated  by  the  G-overhment' s  pro-  ^ 
vision  in  the  Bread-Order  that  all  white  bread  must  be  enriched.     The  bread,  bis- 
cuits,  and  other  things  baked  at  home,  however,  may  fall  short  of  the  proper 
nutritional  standards  if  enriched  flour  is  not  used  in  their  preparation.  Some 
flour  millers  are  still  making  un-enriched  flour .. .about  25^  of  the  flour  on  the 
market  is  not  enriched. .  .and  since  this  plain  flour  costs  a  few  pennies  less  than  r.. 
the  other  it's  likely  to  be  more  attractive  to  the  lower-income  families.  It's 
rather  ironic  that  those  who  have  less  money  to  spend  should  be  thus  penalized  " 
r  utritionally .  |' 

If  all  consumers  are  made  to  realize  the  value  of  enriched  flour,  so  that 
they  demand  it  when  they're  marketing,  there  will  be  little  incentive  for  millers 
to  continue  turning  out  even  a  small  proportion  of  unenriched  flour.  Reference 
to  the  Question  and  Answer  story  on  Enriched  Bread  and  Flour  in  Radio  Roundup  for 
May  29th  will  give  you  plenty  of  ammunition. 

MAKE  THE  MOST  OF  MILK 

Watch  for  developments  in  the  milk  situation...  in  many  sections  of  the  coun- 
try something  must  be  done  to  reconcile  the  supply  and  demand,  which  pre  far  from 
equal,  as  you  know.    T.  &.  Stitts,  Chief  of  the  War  Food  Administration's  Dairy 
and  Poultry  Branch  pointed  this" out  when  he  spoke  early  In  the  month  at  an  S-State 
dairy  conference  in  California.    He  stated  that  fluid  milk  consumption  is  at  an 
all-time  high,  and  outlined  several  methods  by  which  consumption  might  be  con- 
trolled, namely:    by  restricting  transportation;  by  eliminating  cream  and  its  by- 
products; by  rationing  on  a  coupon  basis;  by  allocating  milk  to  dealers  or  to 
markets. 

Don't  ever  forget  the  importance  of  milk  and  dairy  products  as  fighting  foodf 
...say  everything  you  can  to  impress  upon  your  listeners  the  necessity  for  their 
careful  use  and  conservation, 

A  HINT  ABOUT  HONEY 

Here's  a  suggestion  about  the  use  of  honey  in  home-canning,  from  a  honey  ex- 
pert of  the  War  Food  Administration.     As  you  know,  honey  is  one  of  the  sugar- 
stretchers  recommended.    Be  sure  to  get  a  mild- flavored  honey,  however,  or  it  may 
change  the  flavor  of  the  fruit  you're  preserving.     In  fp.ct,  it's  a  good  idea  to 
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experiment  with  a  small  quantity  of  fruit  first,  and  find  out  the  family's  re- 
..^.action.     Certain  fruits,  such  as  peaches  and  pl\ims,  acquire  a  different  taste  when 
they're  preserved  with  a  honey  sirup.     It's  also  "been  noted  that  strawberries  lose 
some  of  their  "bright  red  color  when  honey  .is  used  in  preserving.    Experiment  with 
_ the  proportions  of  honey  and  sugar  to  he  used  in  the  sirup  too... up  to  50^  honey 
will  he  found  satisfactory.     These  are  the  days  when  the  homemaker  must  he  pre- 
pared for  a  "bit  of  adventuring  in  her  own  kitchen, .  .the  honey-trail  should  "be  a 
-.pleasant  one  to  follow'. 

WHAT'S  IN  GHEEU  BEANS? 

Aprospos  of  last  week's  story  about  green  beans  coming  into  heavy  supply  all 
over  the  country,  why  don't  you  remind  your  listeners  that  they  can  get  more  serv- 
ings out  of  a  pound  of  snap  beans  than  from,  any  other  green  vegetable.     Aside  from 
^,the  fact  that  they  taste  just  fine,  green  beans  are  rich  in  food  value  too.  They 
supply  the  ABC's  of  vitamins,  and  we  mean  that  literally ...  as  well  as  protein, 
iron,  phosphorus,  and  calcium.     It's  a  smart  meal  «  planner  who  snaps  up  the  snap 
beans,  serves  'em  often,  and  cans  a  good  many  for  next  winter. 

CAMING  THE  VICTORY  CROP 

And  speaking  of  canning,  watch  for  showings  in  your  vicinity  of  the  interest- 
ing movie  "Canning  the  Victory  Crop" ,  a  full-color  sound-film  which  demonstrates 
the  canning  methods  approved  by  home  economists  of  the  War  Eood  Administration. 
Most  of  the  picture  was  filmed  in  the  Good  Housekeeping  kitchens,  and  the  commen- 
tary is  by  Erank  Singiser,  well-known  news  commentator.     The  audience  which  saw 

.,.the  preview  in  Washington  was  much  impressed  and  it  is  believed  that  various 
groups  all  over  the  country  will  find  it  helpful.     It  is  being  offered  to  depart- 

.ment  stores,  industrial  concerns,  public  utilities.  Victory  Garden  Clubs,  Women's 
Clubs,  canning  schools  and  other  organized  adult  groups.     The  film  does  not  con- 
tain advertising  material  of  any  sort, 

THE  "TURNOVER"  IN  EVAPORATED  MILK 

Do  you  know  why  it's  necessary  to  turn  over  the  cans  of  evaporated  milk  be- 
ing held  in  storage  every  few  weeks?     There' s  a  very  good  reason,  and  the  same 

^procedure  should  be  followed  with  evaporated  milk  which  people  may  have  on  hand 
at  home,  provided  the  cans  are  not  opened  and  used  fairly  rapidly.  Evaporated 
milk  has  more  than  twice  as  much  butter-fat  (cream)  as  ordinary  whole  milk.  In 

„the  manufacturing  process,  the  fat  has  been  homogenized,  but  if  the  milk  is  stored 
at  summer  temperature  for  six  or  eight  weeks,  the  cream  begins  to  rise  to  the  top. 
Eventually,  unless  it's  shaken  back,  this  creamy  layer  becomes  firm,  and  can't  be 
broken  up,  even  when  the  can  is  shaken  vigorously. 

There's  a  second  reason  for  turning  over  the  cans  of  milk.     Cow's  milk  is 
high  in  lime  salts,  and  after  it  has  been  concentrated,  there's  a  tendency  for 
these  salts  to  separate  on  the  bottom  or  sides  of  the  container.    Higher  temper- 
atures also  encourage  this  mineral  salt  separation, 

.'Storage  Temperatures 

Storage  temperatures  between  35         ^0  degrees  fahrenheit  are  best.     If  the 
milk  is  to  be  kept  for  longer  than  two  months,  however,  it  should  be  stored  at 
temperatures  of  from  32  to  U5  degrees.    Evaporated  milk  should  not  be  allowed  to 


_  u  - 


freeze,  of  course.     If  it  has  "been  frozen  over  an  extended  period,  there  may  "be  a 
roiighness  of  texture  or  a  curdled  appearance.    No  change  will  result  from  freezing 
which  is  harmful  to  health,  however.    Another  thing... it  may  "be  found  that  after 
long  storage,  say  ten  months  or  more,  the  color  will  become  darker, 

Now  that  Red  Stamps  are  required  in  exchange  for  canned  milk,  it' s  well  to 
advise  listeners  of  the  proper  care  of  this  important  food. 

PROMOTE  POTATOES  PLENTY 

The  potato  famine  is  definitely  over...  reports  from  all  parts  of  the  country 
indicate  that  the  situation  is  completely  reversed  and  we  now  have  plenty  of  pota- 
toes...more  than  enough  if  we  don't  use  them  up  promptly.    Hunt  up  all  the  potato 
receipes  you  can  find,  and  suggest  as  many  uses  as  possible  to  your  listeners... 
let's  not  waste  a  single  potato.    They  can'"t  he  canned  at  home  satisfactorily,  yon 
know,  and  this  is  not  the  right  time  of  year  to  store  them.     Therefore,  it's  a 
matter  of  eating  them  to  save  them. 

Right  now  potatoes  are  going  into  markets  all  over  the  country,  from  North 
Carolina,  Virginia,  Oklahoma,  Arkansas,  Missouri,  Kansas  and  California.  Plenty 
more  will  soon  he  harvested  from  Victory  G-ardens. .  .so. . .  let's  promote  potatoes'. 

RED  STAMPS  EXPIRING 

Note  that  five  series  of  Red  Stamps  expire  at  the  end  of  Jiine...not  four  as 
recently  announced.     Stamps  J,  K,  L,  M,  and  N  for  the  purchase  of  meats,  fats, 
oils  and  cheese  expire  on  Wednesday,  June  30th.     Stamp  P,  valid  on  June  27th,  will 
remain  usable  throughout  the  month  of  July.    Note:     There  is  no  Stamp  0,  because 
of  possible  confusion  with  the  cipher. 

NEWS  OF  THE  NORTHEAST  REGION 

To  Market,  To  Market. . . 

And  there's  an  interesting  list  of  fresh  vegetables  in  plentiful  supply 
throughout  the  region  this  week.    Down  have  come  many  of  the  prices,  which  is 
good  news  to  your  listeners  who  are  unable  to  pick  their  own  from  Victory  Gardens- 
Snap  beans  head  the  list,  and  they're  a  double  header  for  good  taste  and  for 
rich  vitamin  value.    Elsewhere  in  this  issue,  your  Washington  editor  has  outlined 
their  good  points.    Why  not  suggest  the  various  ways  of  preparing  them.  Shredded 
into  long,  thin,  slivers — they're  "French  style",  and  a  very  attractive  addition 
to  a  dinner  plate.    Other  folks  prefer  the  old-fashioned  way,  in  slanting  pieces, 
served  piping  hot  with  some  added  fat  and  seasoning.    You  might  suggest  creamed 
beans,  or  snap  beans  prepared  with  bits  of  crisp  bacon  [ 

Cabbage  and  beets  are  other  good  buys  in  this  week's  vegetable  market,  Ae 
a  general  rule,  the  greener  the  cabbage  the  richer  it  is  in  most  vitamins,  and  so 
this  native  grown  supply  is  at  the  height  of  its  food  value  because  it's  green 
and  pretty  as  a  picture.     Cabbage  is  an  excellent  "combination"  vegetable  too. 
Stuff  it  with  chopped  meat.    Or  use  it  with  spaghetti  and  cheese  in  a  one-dish 
meal.     If  you're  looking  for  cooler  ways,  try  it  with  carrot  stripe,  and  a  tart 
dr<issin^  for  calad. 
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From  top  to  bottom,  beets  are  useful.  In  cooking  them,  be  sure  to  save  the 
attraotive,  red  color.  Home  Economists  of  the  Department  of  Agriculture  suggest 
leaving  on  the  skins,  the  roots,  and  part  of  the  stems.  Cook  the  beets  whole, 
they,  say,  so  there's  no  chance  for  the  color  to  "bleed".  If  the  tops  are  young 
enough  to  be  tender,  you'll  have  another,  green  leafy  vegetable.  They're  cooked 
like  any  other  green  vegetable,  and  can  be  served  right  along  with  the  red  beets. 

In  the  Boston  Market,  supplies  of  both  leaf  and  iceberg  lettuce  have  been 
increasing.    They  have  attained  a  heavy  volume  in  Rhode  Island  and  Connecticut 
markets.    Peak  of  the  movement  in  these  states  is  expected  before  July  1.  Phila- 
delphia reports  cauliflower  as  another  plentiful — and  delicious  vegetable  in  good 
_supply. 

Due  to  wartime  conditions  such  as  labor  shortages  and  transportation  diffi- 
culties, as  well  as. varying  growing  conditions,  be  sure  to  check  local  markets  to 
ascertain  whether  the  above  commodities  are  in  supply  in  your  areas. 

Labor  Round-up 

Every  week  new  stories  of  the  achievements  of  "extra  workers"  are  coming  to 
our  attention.    Farmers  still  need  plenty  of  help,  but  these  people  are  helping 
to  do  a  real  emergency  job  helping  to  harvest  early  crops,  set  tomato  plants,  thin 
beets,  weed  out  growing  crops,  and  even  hoe  grass.    Some  of  the  reports  from  this 
region  should  be  an  encouragement  to  aspiring  youngsters,  and  to  some  of  those 
listeners  who  may  still  be  "toying"  with  the  idea  of  working  on  a  farm  this  summer 
or  fall. 

DELAWARE  reports — At  Bridgeville  50  Boy  Scouts  from  Wilmington  spent  the  last 
'two  weeks  of  May  in  a  Scout  camp  and  cut  about  100  acres  of  asparagus  every  morn- 
ing.   They  worked  about  5  hours  a  day;  work  and  recreation  were  under  Scout 
leaders,  but  they  got  Uo  cents  an  hour,  the  same  as  adult  workers,     Harry  Gannon, 
the  farmer  for  whom  they  worked,  says  they  did  as  much  and  as  good  work  as  the 
adults.    Another  group  of  50  Scouts  is  now  taking  their  place  on  the  farm.  In 
Hewcastle  County,  I5I  school  boys  and  girls  made  short  work  of  setting  175  acres 
of  tomato  plants,  stayed  out  of  school  2  days,  and  did  the  job  as  a  gr"o'up. 

MASSACHUSETTS  reports — Strawberry-picking  at  Falmouth  this  year  was  an  illus- 
tration of  what  a  community  could  do  to  help  farmers  over  the  labor  shortage. 
While  it's  always  a  big  event,  it  took  on  extra  importance  as  a  community  project 
in  wartime, 

Falmouth  has  ^00  acres  of  strawberries  valued  at  a  quarter  of  a  million 
dollars.    With  the  war  causing  a  shortage  of  pickers,  the  berries  seemed  doomed 
until  some  folks  in  the-  town  decided  something  must  be  done.    A  local  committee 
with  representatives  from  numerous  civic  organizations  got  busy.    The  board  of 
trade  loaned  its  secretary  to  help  register  workers  at  Falmouth.    Teachers  en- 
couraged students  to  help.    Strawberry  growers  agreed  to  pay  four  cents  a  quart, 
the  highest  ever  paid.    It  was  expected  that  when  the  crop  was  at  its  height, 
there  would  be  more  than  a  thousand  pickers  harvesting  half  the  state's  total. 
According  to  Bertram  Tomlinson,  co\mty  agent  for  Barnstable  county,  the  pickers  . 
were  to  be  started  a  few  hours  a  day  to  get  toughened. 

NEW  YORK  reports — Help  from  the  Farm  Cadet  Victory  Corps  has  brought  a  group 
of  "young  bloods"  from  the  oity  out  to  training  centers  at  Morrisville,  Canton, 
Cobleskill,  and  3l«irker  Central  Scho5X  in  Niagara  Cotmty.    At  Delhi,  the  first 
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group  of  "boys — 23  in  all — have  found  jobs  on  farms.    How  a  second  group  is  receiv-  ■ 
ing  training.    The  need  for  their  service  is  urgent  and  farmers  are  anxious  to 
get  the  Cadets  as  q^uickly  as  possible. 

While  in  training,  the  boys  start  work  at  5  A.M.  at  the  school  dairy  farm, 
and  learn  how  to  operate  milking  machines  and  how  to  take  care  of  them;  how  to 
feed  the  herd,  and  clean  the  stables.    At  6  A.M.  another  group  starts  work  in  the 
poultry  department,  and  at  8  the  remaining  boys  start  chores  and  other  odd  jobs, 

VERI'IONT  reports — Over  UOO  workers  were  placed  on  Vermont  farms  in  April  and 
May  under  the  new  program  of  farm  labor  placement.    Of  these,  275  were  regular 
hired  men,  and  IU9  were  seasonal  workers,  mostly  youths,  according  to  Robert  F. 
Davison,  supervisor  of  the  program.     In  addition,  Davison  stated,  an  indefinite 
number  of  workers  were  hired  by  farmers  without  the  services  of  the  program.  With 
school  terms  ending  and  haying  beginning,  it  is  expected  that  by  July  1,  the 
Extension  Service  will  place  about  5OO  and  6OO  more  seasonal  workers  on  Vermont 
farms.    About  5OO  of  these  will  be  boys  from  the  New  York  City,  Boston,  and 
Philadelphia  areas,  and  the  remainder  will  be  women  and  girls, 

MARYLMD  reports — Two  hundred  Washington,  D.C.  schoolboys  spent  Saturdays  iij 
June  on  a  nearby  farm  getting  into  condition  for  farm  work.    During  the  summer 
they  will  work  in  four  farm  labor  camps  and  work  on  nearby  farms. 

MAINE  reports — T.  S.  Curtis,  in  charge  of  the  program  from  the  Maine  Exten- 
sion Service  announced  that  placement  of  the  first  Maine  Victory  Farm  Volunteers,  < 
boys  from  1^-  to  IS  years  of  age,  was  arranged  the  first  week  in  June.  Several 
hiindred  boys  have  applications  completed  or  in  process  of  completion,  and  farmers  ' 
in  most  coianties  have  requested  from  one  to  seven  of  the  boys  to  begin  work  at 
once. 

WEST  VIRGINIA  reports — The  first  group  of  those  non-farm  schoolboys  (the  ones 
mentioned  in  a  May  29  issue  of  Radio  Ro\and-Up)  from  a  dozen  West  Virginia  countieg 
have  received  their  training  at  the  Tucker  County  farm  training  center  near 
Parsons.    By  this  time  they  will  have  been  placed  on  farms,  hundred  like  them  to 
follow,  all  over  the  States, 

Judges  Train  For  Judging 

You  can't  have  the  best,  unless  you  know  what  the  best  is'.     So  a  group  of 
poultrymen  in  Delaware  went  to  Poultry  Judging  School  held  last  week  at  the 
University  of  Delaware  for  a  special  training  course  in  inspecting  and  flock  se- 
lection. 

Last  year  the  Poultry  Department  at  the  University  set  up  a  school  to  provide 
training  in  standard-bred  and  production  judging  for  inspectors  and  flock- 
selecting  agents  of  the  Delaware  State  Board  of  Agriculture  and  any  poultry  men  , 
in  the  State  who  were  interested  in  attending.    As  part  of  the  National  Poultry  T 
Improvement  Plan  in  Delaware,  flock-selection  agents  must  have  taken  a  course  of 
training  in  judging. 

One  of  the  most  important  parts  of  the  program  for  the  school  was  the  group 
of  practice  periods,  when  everyone  who  attended  had  the  opportunity  of  trying 
flock  Delection  under  the  supervision  of  poultrymen  who  judged  the  selection.  1 


With  men  trained  in  skilful  selective  "breeding  of  poultry,  it  is  hoped  that 
there  will  he  a  ten  ;percent  increase  of  egg  production  after  an  eighteen  month 
long  effort  without  adding  a  single  hen.    With  eggs  coming  more  and  more  into  the 
"protein  picture",  the  Delaware  program  deserves  recognition  in  the  National 
Poultry  Improvement  plan. 

Flash! 

Buell  r.  Mahen,  Regional  Director  of  the  Food  Distrihution  Administration 
has  just  designated  snap  TDeans  as  a  VICTORY  FOOD  SELECTION  in  the  state  of  Mary- 
land and  Washington,  D.  C.  for  the  period  June  28  through  July  3»  Broadcasters 
in  this  area  can  help  market  their  "beans  "by  emphasizing  the  fact  that  they  are 
in  seasonal  abundance,  reasonably  priced,  and  that  food  waste  can  "be  lessened 
through  heavy  consumer  buying  during  this  period. 
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